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WE A I HER — Partly cloudy 
and cold through Wednesday 
with chance of rain 20 per cent 
todaj and 10 per cent tonight 
and Wednesday. Highs today- 
mid to upper 40s, lows tonight 
upper 20s and low 30s, highs 
Wednesday low 40s. 
85c 
PER 
WEEK 
DELIVERED 
Few Legislative Incumbents Likely To Lose 
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EDITOR’S NOTE: This is the 
seventh 
in 
a 
series 
of 
10 
dispatches by UPI Statehouse 
Reporters Lee Leonard and JR . 
Kimniins on the candi-dates 
and issues in Ohio’s Nov. 2 
election. 
T o d ay ’s 
a rticle 
su m m arizes 
the 
s ta te ’s 
congres-sional contests. 


COLUMBUS (UPI) - Ohio’s 
congressional delegation in­ 
cludes 15 Republicans and eight 
Dem ocrats — 
the strongest 
Republican domination, 
per 


centagewise, ot any state in the 
country. 
“ It’s pretty difficult when 
you’ve 
got 
the 
num ber 
of 
congressm en we have, but I 
would not be surprised if we got 
m ore,” says Republican State 
Chairm an Kent B. McGough. 
Odds are, however, that the 
D em ocrats w ill pick up a net of 
one seat w hen the dust settles 
after the Nov. 2 election 
With 
a 
close 
presidential 
contest and other things being 
eq u al, few incum bents are 
expected to lose. 
McCarthy Says 
News Media Has 
Ignored Him 


COLUMBUS, Ohio (UPI) 
Eugene M cCarthy said Monday 
the news media has ignored his 
cam paign for the Presidency 
and predicted it would be 20 
years before a third party had 
any 
chance 
for 
the 
White 
House. 
At each of his four stops in 
Columbus, McCarthy repeated 
the theme he has carried for the 
last two years: US voters and 
the media have been “con­ 
ditioned” to accept two-party 
politics. 
‘T he question of whether 
Ford or C arter wins the election 
is irrevelant,” he said at one of 
two 
television 
interview s 
recorded for use later this 
week 
He said election laws, federal 
agencies and the news media 
have a “ built-in bipartisan bias, 
yet a third of the people say 
they’re independent.” 
“ A vote for me is a vote 
against perpetuation of the two- 
party system ,” McCarthy told 
a cheering audience of about 
1,000 Ohio State 
University 
students 
At a Pdrt Columbus Airport 
news conference, the form er 
Minnesota 
congressm an and 
senator said a "special com ­ 
m ittee” had been set up by the 
national Dem ocratic party to 
“raise money which is then 
used to keep me off the ballot or 
to counter my candidacy.” 
“ It’s a case of the Democrats 
being against everybody who 
didn't subm it to the discipline 
(of the party ) and support the 
(V ietnam ) 
w a r,” 
he 
said 
M cCarthy, noting that form er 
US. Sens 
E rnest Gruening. 
Albert Gore Ralph Yarborough 
and Wayne Morse had all been 
defeated 
“The pattern is there Once 
McGovern was nominated, they 
turned against him and got him 
defeated by the largest single 
m ajority that anybody has been 
defeated by It’s not that they 
have singled me out It’s just in 
this instance it’s a little more 
concentrated ” 
McCarthy said his exclusion 
from the Ford-Carter debates 
and denial of “equal tim e” 
provisions bv the F ed eral 
UN W on’t Recognize 
S. African State 
Declares Freedom 


UMTATA, Transkei (UPI) — 
The Transkei, a Denmark-sized 
territory carved out of South 
Africa as part of its apartheid 
policy, becam e Africa's young­ 
est independent black state 
today, but without the recogni­ 
tion of the rest of the world 
In a midnight ceremony, a 
101-gun salute boomed across 
the T ranskei’s green hills and 
valleys along South Africa’s 
southeastern coastline. Church 
bells ran g out and Xhosa 
tribesm en lit festive, hilltop 
fires. 
The South African flag was 
lojvered for the last time and 
the reddish brown, white and 
green banner of Transkei was 
hosited in its place while the 
military band played the new 
national 
an th em , 
“ Nkpsi 
Sikeleli A frika (God Bless 
A frica)” . 
H U D W ill Study 
City Application 


The city of Salem may know 
soon w hether or not public 
works funding for the proposed 
$900,000 renovation of City Hall 
will be allocated to the city, as 
the area office of the Housing 
and 
U rban 
D evelopm ent 
d e p a rtm e n t 
(HUD) 
began 
accepting applications for the 
money today. 
C arlson, 
fCnglehorn 
and 
Associates, Inc., architectural 
and engineering consultants for 
the project, have completed the 
application and mailed it to the 
Chicago based HUD area of­ 
fice. A completed copy of the 
application will be forwarded to 
Mayor Frank Dauria 


House of Usher. Open nightly til 
Oct. 31 358 S.Ells. Fret* pump 
kin every 5 min. Oct 26-ad 


Old 
S tage 
Coach 
Inn, 
N. 
G eorgetow n 
Open 7 days. 
Serving dinners, Fish-Chicken 
by box or bucket to go 525-7112- 
ad 


In fact, the lone switch from 
one partv to another may be in 
the 13th District, where state 
Sen. Donald J Pease. DOberlin, 
is expected to defeat Woodrow 
W .M athna, form er Republican 
m ayor of Lorain, in the battle 
for the seat of the retiring Rep 
Charles A. Mosher, R-Oberlin. 
Heavily populated Lorain, a 
Dem ocratic stronghold, domi­ 
nates the district and Pease has 
served much of the territory 
during his 
10 years in the 
legislature. 
M athna, a self-described 


“ m iddle-of-the-road conser 
vative," is a form er officer of 
the International Brotherhood 
of Electrical Workers who now 
works for Ohio Edison Co. in 
Lorain. He charges Pease is too 
liberal. 
D em ocrats 
feel 
John 
C 
McDonald, an attorney from 
Newark, may be able to defeat 
veteran Republican Rep. John 
M.Ashbrook of Johnstown, who 
has been one of Congress' most 
conservative 
m em bers 
since 
1961. 
McDonald, regarded as a 


liberal 
in 
a 
conserv ativ e 
d istric t, 
is 
a 
form er 
Democratic floor leader in the 
Ohio House and was an aide to 
former Gov. John J Gilligan. 
Fran Ryan, popular Demo­ 
c ratic eouncilw om an * from 
Columbus, was given an excel­ 
lent chance of unseating veter­ 
an Republican Rep Samuel L. 
Devine, who has represented 
Columbus’ 12th District for 18 
years. 
But the entry of Bill Moss, a 
black man, as an independent 
candidate, may have spoiled 


Mrs R yan’s chances. Although 
she lost to Devine by only 2,50« 
votes out of 143.(MM) cast in 1974, 
she depends on the black 
community for support. 
Republicans are hoping for 
strong showings in Youngstown 
and Toledo. Popular Youngs­ 
town Mayor Jack C Hunter has 
challenged 
Democratic 
Rep 
Charles J.C arney, whose name 
is well-known in the area 


And Toledoan C arlton S 
F in k b ein er 
J r 
is 
m aking 
another run at veteran Rep 


Thomas L. Ashley, who has 
served 11 term s. Finkbeiner 
lost by only 7,000 votes out of 
123,000 cast in 1974. 
But the GOP has conceded 
the 
20th 
D istrict 
to 
the 
Dem ocrats by not challenging 
Mary Rose Dakar, Cleveland 
eouncilwoman, who won over a 
crowded field in the Democrat 
ic primary to take the place of 
Rep. Jam es V. Stanton, Cleve­ 
land Dem ocrat. Stanton lost in 
the 
US. senatorial 
prim ary 
contest. 
Sen 


Applegate, D-Steubenville, is 
favored to win the 18th District 
formerly represented by Rep. 
Way ne L. Hays. 


Applegate was chosen 
by 
district Dem ocrats to replace 
Hays on the ballot after the 
c o n g r e s s m a n 
w ith d re w 
because of the effects of a sex- 
payroll scan d al. 
He 
faces 
Republican Ralph R McCoy of 
W oodsfield and Steubenville 
Mayor 
William 
Crabbe, 
an 
independent. 


D ouglas 
Next: Senate 
Campaigns Speed Up 
As Election Day Nears 


Eugene McCarthy 


Communications 
Commission 
w as 
an 
exam ple 
of 
the 
“ b ip a rtis a n ’’ in the U nited 
States. 
“ I think that if you spoil a two 
party monopoly 
in America, 
then th at’s very good work,” he 
said. 
“ The 
(A m erican) 
revolution spoiled it for the 
British crown 
They 
had a 
pretty good thing over here 
until the revolution 
‘T he Republicans and the 
Dem ocrats have a kind of fixed 
gam e going now.” said McCar­ 
thy. “We break that up and I 
think that would be a public 
service.” 
At 
his 
speech 
at 
OSU, 
McCarthy generated cheers at 
the first mention of his op­ 
position to the Vietnam War, 
fought while most of the student 
audience was in junior high 
school 
He said the national defense 
issue now being discussed by 
Ford and C arter “doesn’t relate 
to reality.” 
‘T he party that nominated 
and 
elected 
Richard 
Nixon 
should be disqualified for 20 
years,” said McCarthy. “And 
the party which twice was 
unable to defeat him doesn't 
say much either.” 


U nited P ress International 
The cam paign’s final week 
countdown begins today, and 
politics shifts into overdrive 
with all four top candidates 
seeking votes in key states. 
Jim m y C arter, who took two 
days off to rest and tape some 
television spots, scheduled a 
television interview before fly­ 
ing to a rally at Columbia, SC, 
to shore up his southern support 
in a state said to be wavering. 
C arter 
later was 
flying 
to 
Illinois 
President Ford flew to P itt­ 
sb u rg h . 
w ith 
la te r 
stops 
scheduled in Illinois. 
Both vice presidential can­ 
didates, W alter Mondale and 
Robert Dole, also mined the 
industrial 
northeast after a 
M ondav both would ra th e r 
Cookbook 


Recipes by the hundreds — 
that is what is in store for 
readers of The Salem News 
in the annual 
cookbook 
supplement. You will find 
your 
copy 
inside 
today’s 
edition. The judges this year 
had a difficult 
tim e 
in 
selecting winners, but they 
did, and their pictures and 
prize winning recipes are 
included 


forget. 
Ford, in obvious good humor 
Monday as he made his way 
northward on the Pacific Coast, 
cracked jokes at a regional 
meeting of the National As­ 
sociation of Broadcasters in 
Portland, Ore. 
Asked 
his 
view 
on 
the 
debates, Ford said he thought 
they might have been better “ if 
Jinim y C arter answered the 
questions and I questioned my 
answ ers.” 
Seriously, he said, he would 
like to see’debates “institution­ 
alized in our American political 
system ,” but does not know 
how that could be done because 
of the equal time conflicts. 
Polls in the state show the 
presidential race very close 
w ith 
one 
survey 
by 
The 
Oregonian newspaper giving 
C arter 43 per cent. Ford 40 per 
cen t, 
independent 
E ugene 
McCarthy 6 per cent and un­ 
decided 11 per cent. 
E a rlie r in S eattle, F ord 
talked about the econom y, 
called for an end to “noise 
pollution” at airports and asked 
for regulatory reform to “free 
aviation from arbitrary and 
unnecessary restrictions and 
regulations.” 
In an interview Monday on 
ABC-TV, C arter was told there 
Viking ( 
Mars Soil Probes 


The ceremony drew about 
35,000 cheering spectators, but 
the official representative of 
only one other nation attended 
— South African stafe president 
Dr. Nicholaas Diederichs 
The United Nations and the 
Organization of African Unity 
have 
called 
T ranskei 
a 
“product of apartheid" and 
cited its economic dependence 
on South Africa in refusing to 
recognize the new state. 
In the past 13 years, South 
Africa has spent $690 million to 
develop the region. But econo­ 
mists say that without such 
recognition the Transkei will 
not gain the foreign investment 
needed to develop its fertile 
agrietural lands. 
The Transkei, with a popula­ 
tion of two million, is the first of 
nine tribal homelands slated to 
gain independence as part of 
South Africa’s territorial a p ar­ 
theid policy. 
The plan ties the political 
rights of South Africa's 
18 
million blacks to their separate 
homelands occupying 13 7 per 
cent of the country's land area 
South Africa m aintains that 
all blacks of Transkei descent 
living anywhere in South 
Africa — lost their citizenship 
at midnight and autom atically 
became Transkeians 
An estim ated 10,000 blacks 
fled the territory for South 
Africa shortly before indepen­ 
dence, saying they felt there 
was no future for them in the 
Transkei. 
The formal instrum ents of 
independence were accepted by 
Chief Kaiser M atanzima, 61, 
the nation’s new prim e minis­ 
ter. 
In 
a 
10-minute 
speech, 
M atanzima warned white South 
A frica to speed up racial 
reform s and said his country 
will be nonracial. 


Final week-going out of busi­ 
ness sale. Bits n-Fheces, 840 W. 
Pershing 
Wed. thru Fri. 10- 
4:30, Sat 10-12:30-ad 


PASADENA, Calif. (UPI) - 
Viking 2, extending its long 
arm , nudged a M artian rock 
named “Notch” Monday night 
and 
prepared 
to 
scoop 
up 
protected soil for use in more 
tests that so far have found no 
signs of life on the red planet. 
Pictures confirming that the 
rock 
was 
tipped 
over 
and 
protected soil was gathered 
were expected later today at 
the Jet Propulsion Laboratory. 
The rock,about nine inches in 
diam eter, was determ ined to be 
the easiest of two candidate 
rocks to move. Soil under the 
rock was to be delivered to a 
biology experiment aboard the 
Viking 2 lander. 
“The reason for wanting to 
collect a sam ple from beneath 
the rock is to get a sam ple that 
escaped radiation,” Dr. Henry 
Moore said. “Also, it would not 
be contam inated from wind­ 
blown dust.” 
Scientists believe ultraviolet 
radiation from the sun could 
kill any unprotected organisms 
existing on Mars. Protected soil 
from under another rock was 
tested earlier in a molecular 
analysis experim ent, but that 
test failed to show signs that life 
ever existed on Mars. 
Results 
of 
M onday’s 
test 
were 
expected 
to be 
tran­ 
sm itted 235-million miles back 
to earth later in the week. 
S cientists planned sev e ral 
Strike's End 
Lowers Ohio 
Jobless Rote 


COLUMBUS (UPI) - Unem­ 
ployment in Ohio declined from 
6 4 per cent in August to 6.2 per 
cent 
in 
Septem ber, 
largely 
because of the end of the United 
Rubber Workers union strike 
and teachers returning to the* 
classroom, the Ohio Bureau of 
Employment Services reported 
todav 
The Bureau said employment 
in Ohio’s factories rose 2 8 per 
cent from August to 1,301,000 
wokers 
“ Nearly one half of the in­ 
crease occurred as workers 
returned to their jobs following 
term ination of disputes in the 
production of 
tire s, 
other 
rubber products and air condi­ 
tioning equipm ent,” the bureau 
said 


Super hair cuts $3.50 
Budget Cold Wave $10 75 
Vanity Shop, 332-4377-ad 


K§U Salem Campus Theatre 
auditions for “ You Can’t Take 
It With You,” Tues., Oct. 26, 
Wed., Oct 27, 7pm-ad 


more biological tests before the 
sun drifts between M ars and 
e a rth , 
in te rru p tin g 
com ­ 
munications between the two 
planets. 
“Someday, some 
historian 
will look back and say that was 
the richest period in planetary 
history.” 


was some concern that he had 
an “ overw eening sense of 
mission and 
wanted 
to 
be 
president too m uch.” 
He smiled and replied, “ I 
prefer to win battles than lose 
them .” 
Both Mondale and Dole met 
their first m ajor scheduling 
snafus Mondav. 
Mrs. Peron 
Ordered 
Arrested 


BUENOS AIRES, Argentina 
(UPI) — A federal judge has 
issued a w arrant for the arrest 
of 
form er 
President 
Isabel 
Peron on charges of misusing 
public funds. 
Mrs. Peron, 
who became 
president on the death of her 
husband Juan Peron in 1974, 
has been held in a luxurious 
mansion in the Andean lake 
region, 1000 miles southwest of 
Buenos Aires, since she wax 
ousted in a m ilitary coup M arch 
24. 
Judge Nino Garcia Moritan 
Monday released 
a 
46-page 
document to substantiate the 
arrest order, which culd open 
the way to move Mrs. Peron to 
an ordinary w om an’s prison to 
await trial. 
Mrs. Peron is charged with 
using the public funds of the 
Solidarity Crusade, a semipub­ 
lic charity, for her own per­ 
sonal purposes. 
In the document, Mrs Peron 
responds to the judge’s ques­ 
tions by saying she entrusted 
the money she inherited from 
her husband to form er economy 
m inister 
Jose 
Ber 
Gelbard 


News In Brief 


Patrol To Head Probe 


COLUMBUS (U P I) - Agree­ 
ment has been reached that 
Highway Patrol troopers will 
investigate the Ohio Insurance 
Fund for any fraud as ordered 
by Gov. Jam es A. Rhodes last 
week, while Attorney General 
William J. Brown will provide 
legal assistance. 
It was decided at a nearly 
two-hour meeting in Brown’s 
office Monday that the case 
would not be turned over to 
B row n’s 
in v estig ato rs 
as 
proposed by 
Dem ocrats, 
in 
delaying action on a request for 
money to finance the statewide 
checkup 
The state Controlling Board 
was scheduled to consider the 
req u est for $500,000 today. 
Dem ocrats had contended last 
week that the Rhodes adminis- 
tration not investigate itself. 
action. 


Ohio Industrial Commission 
C hairm an W illiam Johnston 
asked for $64,000 to pay OIC 
investigtors, $150,000 for an 
independent fraud audit and up 
to $130,000 to fund the Highway 
P atro l 
in v estig atio n 
into 
disability aw ards to injured 
workers 
The attorney general’s office 
also planned to seek $250,000 in 
emergency funds for its phase 
of the investigation. 


Michael Szolosi, first assist­ 
ant to Brown, said the attorney 
general would be impowered by 
a new law early next year to 
convene a special grand jury to 
consider any evidence found in 
the investigation 
Otherwise, 
the evidence could be turned 
over to county prosecutors for 


Gunfire Mars Cease-fire 


BEIRUT, Lebanon (UPI) — 
The battlefronts were generally 
quiet in Lebanon today amid 
reports that Syria, in a new 
twist, may be cooperating with 
the Palestinians to counter­ 
balance an em erging Christian- 
Israeli alliance in the south 
Only 
sp o rad ic 
gunfire 
m arred the Lebanese 
truce 
which entered its sixth day 
today But tension was high in 
the south where rightists and 


fire 
A 
Anwar 


leftists charged each other with 
trying to sabotage the cease- 


rig h tist new spaper, Al 
ar, reported that Syrian 
forces controlling the entrances 
to the southern Arkoub were 
letting units of the Palestine 
Liberation Army slip through to 
strengthen Palestinian and let 
tist positions against an Israeli- 
supported Christian offensive 
in the border region 
Teacher Gf The Year 


COLUMBUS (UPI) — The 
state education departm ent has 
named Louise B Fuller, 52, 
Ohio Teacher of the Y ear for 
1977. 
M rs 
F u ller 
has 
taught 
reading at Superior Elem en­ 
tary School in ISast Cleveland 
for the past five years Before 
that she was a fifth grade 
teacher and substitute in East 
Cleveland 
The state honor qualifies her 
as a candidate in Am erica's 
1977 T each er of the Y ear 


Don’t Forget to Re-elect John P 
Wargo on Nov. 2 Your State 
Representative. Pd pol ad 


Mondale arose before dawn 
to greet steelworkers on the 
early shift — and found it had 
begun 10 minutes before he 
arrived. An open air rally was 
canceled 
because 
of 
the 
w eather, and only 19 of an in­ 
vited 50 unemployed workers 
showed up for a 
breakfast 
meeting with him 


He later urged crowds to vote 
and reminded them that one 
extra 
Dem ocratic 
vote 
per 
precinct would have elected 
Hubert Humphrey instead of 
Richard Nixon in 1968. 
Dole finally 
m ade it 
to 
Bangor. Maine, for an appear­ 
ance tlicit had been on and off so 
manv tim es no one was sure he 


would arrive at all, the hotel 
and motel reservations were 
cancelled, and reporters’ tele­ 
phones w eren't connected. 
When he did start cam paig­ 
ning, Dole sharpened his attack 
on the D em ocratic 
ticket, 
particularly on Mondale whose 
proximity to the presidency he 
said would be “frightening.” 


BRIDGE OF FRIENDSHIP In a most un­ 
m ilitary 
fashion, 
53 
ex-soldiers 
— 
form er 
Japanese guards and 
their w artim e Allied 
prisoners — Monday shuffle across the famed 
Bridge of the River’ Kwai they helped build 33 


years ago. Carrying two American flags across 
the span during the reunion ceremony is Dennis 
Roland. 68, of New York City, who said, “ I bear 
no bitterness, but I have many m em ories.” (UPI 
Telephoto) 
Governor Says Korean 
Gift Wasn’t Illegal 


BATON ROUGE, La 
(UPI) 
— Gov. Edwin Edwards says 
there was nothing illegal or 
unethical about 
the gift 
of 
$10,000 from a South Korean 
businessm an to his wife during 
E dw ards’ cam paign for gover­ 
nor in 1971. 
“I’m concerned about two 
things,” he said Monday, “the 
law-, which I have to obey and 
do obey and no one can say 
otherwise, and my own moral 
code which is all I’m worried 
about. I’m not interested in 
yours, or anybody else’s.” 
Edwards said his wife did not 
On Nov. 2 Ballot 
Charter Revisions 
Eyed In Columbiana 


tell 
him 
of 
the 
gift 
from 
Tongsun Park until two years 
later when he was under in 
vestigation 
by 
the 
Internal 
R evenue Service 
He said 


nothing improper was involved 
and the IRS concluded there 
was no basis for any allega­ 
tions. 
“As long as there w asn’t any 
effort made on his part to get 
me to do something in return 
for it there was no problem 
about it.” Edwards said 


The Washington Post has said 


By 
MARY 
WEINGART) 


contest, sponsored 
by 
the 
Council of Chief State School 
O ffic e rs, 
E n c y c lo p a e d ia 
B ritannica and the L adies 
Home Journal 
An education d ep artm en t 
comm ittee singled out 
Mrs 
F u ller, a 
13-year teaching 
veteran, from nominees sub­ 
mitted by each school district in 


the 
state 
on 
the 
basis 
of 
statem ents by fellow teachers, 
a d m in istra to rs, p a ren ts and 
students. 


Milhoan Electronics has 
the lowest prices on new 1977 
RCA TV’s 337-9275. - ad 


COLUMBIANA 
Proposed 
revisions affecting 11 sections 
of the Village C harter will be on 
the Nov 
2 general election 
ballot The placement of the re 
visions on the ballot was ap­ 
proved last sum m er. 
The proposed revisions of 
sections 4 07, 4.08 and 4 09 will 
be made to comply with Ohio’s 
“ sunshine 
law ,’’ 
to 
m ake 
Village Council meetings open 
and in accordance with the 
statutes of the Ohio Revised 
Code 
The revision of section 5.05 
will delete the words “as deter­ 
mined by council” from para 
graphs one and three, per­ 
taining to the vacancy of the 
m ayor’s office or his absence or 
inability to fulfill his office The 
charter calls for the president 
of Council to fulfill the m ayor s 
duties 
Sections 6.08 and 6.09 are con­ 
cerned with the effective date 
of ordinances or resolutions ’ 
which must have two readings 
before action is taken Revised 
Section 6.08 calls tor an ordi­ 
nance or resolution to be effec 
tive im m ediately upon its 
passage unless a later time is 


Thank You 
Hillyer’s Fine Foods 
Jobie Love 
Bethel No 44-ad 


specified in it. 
Section 6.09 will require the 
signature of the presiding of­ 
ficer and the Clerk of Council, 
but their failure to “ sign such 
ordinance or resolution shall 
not 
invalidate an 
otherwise 
properly enacted ordinance or 
resolution." 
Section 6 15 revisions require 
the publication of each ordi 
nance or resolution, when intro 
dueed in Council, in a news­ 
paper determ ined by Council to 
be 
of 
circulation 
with 
the 
municipality and posted in the 
municipal building 
Revisions to sections 8.09 and 
8 10 pertain to the police and 
fire departm ents, calling for 
the village m anager to take the 
responsibility lor filing written 
charges against police or fire 
men The charter now calls for 
the m ayor to do so. 
Section 903 calls for an option 
for Council to decide w hether to 
adopt civil service status for its 
em ployes when the village 
reached city status A new Ohio 
law changes this from a m an­ 
datory to an optional situation 
R evisions to section 9.09 
would allow two m em bers of 
the P ark s an’d C em eteries 
board, who are appointed by 
the board of education, to live 
outside the village lim its 
P re sen tly all 
m em bers of 
boards and commissions must 
live within the village bound­ 
aries 


Jimmy Breslin Salem Tow nhall 
Lecture KSU Salem Campus 
Wed., Oct. 27. 8pm-ad 


Park 
gave cash, 
gifts and 
cam paign contributions to con­ 
gressm en and other US. of­ 
ficials to try to influence 
legislation on behalf of South 
Korean President Park Chung 
Hee. 
Edw ards said he personally 
never 
has 
accep ted 
“ one 
nickel” from a foreign govern 
ment or agent, but that nothing 
w as w rong 
in 
his 
fam ily 
receiving gifts from friends He 
said P ark was a friend of the 
family. 
“ I’m not going to em brace 
the prem ise that you’re wallow­ 
ing in,” he told a reporter, 
“that there is something illegal 
or imm oral about it.” 
Edw ards said neither Park 
nor anyone else influenced him 
to help South Korea obtain 
subsidized federal loans to buy 
surplus Louisiana rice. 
“No one lias ever needed to 
pay me to sell Louisiana rice 
anywhere in the world,” said 
Edw ards who comes from the 
sta te ’s rice-producing region 
He said I'ark also gave a $50 
sm oky 
topaz 
ring 
to 
his 
daughter, Vickie, and a $900 
tab le 
w hich 
rests 
in 
the 
governor’s mansion and bears 
a tag stating it is a gift 
Edwards said he declined an 
apparent offer of a cam paign 
contribution from Park during 
a New Orleans hotel meeting in 
1971. He said Park then met 
with his wife and gave her an 
envelope, instructing her not to 
tell Edwards. 
“After he was gone, she went 
upstairs and looked to see what 
she had and when she realized 
what it was, she just put it in 
her purse and ¡ust left it there,” 
Edwards said of the $10,000 gift 
( 
I™ » > 
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Ford Blasts 
Carter Remarks 
On Yugoslavia 


P IT T S B U R G H 
(U P D 
P resid en t F ord said today that 
J i m m y C a rte r’s d ebate s ta te ­ 
ly ent en Y ugoslavia is an in- 
tat!on to R ussian aggression. 
Citing C a rte r’s position 
in 
then final deb ate Oct. 22 that he 
would not use US 
force to 
d efen d th e B alk an c o u n try 
against a 
R ussian 
invasion. 
Ford said, "statem en ts of this 
krnd 
a s we learned over 25 
years ago, instead of serving 
'he 
cause 
of 
peace, 
invite 
conflict. 
‘They invite aggression ra th ­ 
er than d eter it 
I have to 
assum e 
that 
this 
statem ent 
sim ply reflects inexperience." 
! trd said in a foreign policy 
-peech 
tor 
delivery 
to 
the 
P ittsb u rg h Econom ic Club. 
\ P ittsb u rg h steel mill tour 
is on the agenda today, 
ore Ford w as to leave at 
m idday for Chicago to air, in 
Illinois, the second of a series of 
five statew ide cam paign talk 
shows with sp o rtscaster Joe 
Ga rag tola 
U sing som e of the toughest 
words of the cam paign, Ford 
told 
th e 
P itts b u rg h 
b u sin e ssm e n C a rte r 
w an ts 
A m erica 
“ to 
m ake 
a 
fun­ 
d a m e n ta l 
c h a n g e 
in 
the 
direction and conduct of US 
foreign policy 
"As citizens and as voters. 
> hj a re being asked to decide 
w hether you wish to continue 
the e re a t traditions of A m eri­ 
can 
fo reig n 
policy 
— 
th e 
traditions that can keep us 
'tro n g and a t 
peace 
— or 
w hether you wish to break from 
those traditions, venturing into 
the unknown with a doctrine 
that is untested, untried, and in 
my 
v iew , p o te n tia lly 
d a n ­ 
gero u s," Ford said. 


He sa id C a r te r ’s fo reig n 
policy talk “ has a strong flavor 
of isolationism ," and there is 
"a significant risk it could lead 
to m ajor international crises" 
if im plem ented 
Ford said the D em ocratic 
presidential nom inee’s wish to 
pull US. troops and 
"m ajo r 
w eapons sy stem s" out of South 
Korea 
is 
"an 
invitation 
to 
d isaster not only there but in 
Ja p an as well " 
C arter Ford said, does not 
w ant to "close the door" to 
frie n d sh ip w ith c o m m u n ist 
leaders in Italy. F ran ce and 
P ortugal Ford added that he is 
"deeply 
concerned" 
such 
a 
policy would h arm dem ocratic 
p arties struggling ag ain st com ­ 
m unism in those countries 
The P resid en t said C arter 
"ap p ears distinctly hostile" to 
the friendship recently esta b ­ 
lished with such 
"m oderate 
A rab sta te s" as E gypt. 
"I can tell you from ex ­ 
p erience," 
Ford 
said, 
"that 
such a total d ep artu re from 
current 
policies could 
drive 
these countries into the arm s of 
the Soviets, 
inflicting en o r­ 
m ous 
harm 
upon 
the 
very 
country that it purports to help, 
the state of Isra e l." 
Ford tossed aside an earlier 
speech planned for the P itts­ 
burgh audience, and spent his 
M onday 
n ig h t 
flig h t 
from 
P ortland. O re . on Air Force 
One refining his foreign policy 
rem ark s 
On day three and four of his 
c u rre n t 
an d 
fin al 
tr a n ­ 
scontinental 
cam paign 
blitz. 
Ford conferred by telephone 
an d 
ra d io 
m e s sa g e 
w ith 
S e c re ta ry 
of 
S ta te 
H enry 
K issinger on the foreign policy 
strateg y 
Dole Raps Dems, 
Carter Tax Plan 


SCRANTON, Pa. (U PD - 
Bot> Dole show s every indica­ 
tion 
he w ants 
to earn 
his 
reputation as P resident Ford s 
liatchet m an during the final 
week of the cam paign. 
D ropping down from o v er­ 
cast. 
rainy 
or 
snowy 
skies 
across New E ngland and the 
M idw est, 
D ole 
re p e a te d ly 
branded the D em ocrats as a 
party of a w eak A m erica and 
responsible for previous w ars 
He also launched a personal 
attack 
on 
W alter 
M ondale. 
saving it would be "dow nright 
frigh ten in g " to have him as 
vice president. 
Dole, at every stop M onday, 
attack ed Jim m y C a rte r’s sta te ­ 
m e n t on taxes, defense policy 
and federal spending. 
A fter spending the day in 
M aine, R hode Isla n d , New 
York and P ennsylvania. Dole 
today scheduled a hectic series 
of rally ap p earan ces in E rie, 
Pa ; Troy and Toledo, Ohio; 
and F t W ayne. Ind 
D ole's schedule calls for him 
to 
sp en d 
a lm o st 
a ll 
th e 
rem ain d er of the cam paign in 
the far W est. 
The K ansas senator also took 
tim e to visit patients during a 
V eteran 's Day appearan ce at a 
Providence, R I, VA hospital 
Dole is no stran g er to VA 
hospitals; he spent m any weeks 
in them following a 1944 w ar 


wound that has left m uch of his 
right arm useless 
At one point. Dole cam e close 
to bitterness about the wound, 
saying 
he 
had 
reservations 
about World W ar II, “ not about 
fighting it. But ev ery tim e I get 
dressed in the m orning, I think 
about it.” 
The harsh 
tone of D ole’s 
cam paign w as clearly apparent 
in 
his 
p e rso n a l a tta c k on 
M ondale He told one audience 
that 
"v eteran s in p articu lar 
should shudder a t the thought of 
a m an like W alter M ondale a 
h eartb eat aw ay from the m ost 
powerful job in the free w orld." 
H aving M ondale offering a d ­ 
vice and counsel on defense 
policy 
is 
"dow nright 
fright­ 
ening." 
P ressed by new sm en about 
his statem en t in the nationally 
televised d ebate with M ondale 
that D em ocrats could take the 
blam e for previous w ars. Dole 
refused to back down, contend­ 
ing if D em ocrats could blam e 
R e p u b lic a n s fo r W a te rg a te , 
Republicans could easily blam e 
D em ocrats for past w ars 
Asked if he w as fighting for 
the D em ocratic party in World 
W ar II, Dole replied “it was 
m o re 
th an 
th a t. 
1 
think 
probably I had som e reserv a­ 
tions about it a t the tim e. Once 
you get involved in that, of 
course everybody does (have 
reserv atio n s).” 
Mondale Urges 
Voter Turnout 


N E W A R K . N J 
(U P I) 
- 
W alter M ondale is spending the 
final week of the presidential 
cam paign in an intensive get- 
out-the-vote effort in industrial 
Mutes that D em ocrats believe 
hold the key to the election. 
The D em ocratic vice p resi­ 
dential candidate will spend 
long days criss-crossing the 
industrial 
N orth 
from 
New 
York to W isconsin before next 
T uesday. Of seven targ et states 
in this a rea, strateg ists believe 
the D em ocrats m ust carry at 
least th ree to g u aran tee v ic­ 
tory. 
T oday, M ondale trav els to 
P ennsylvania, New Y'ork and 
b ack 
to 
P e n n sy lv a n ia 
T hroughout, his them e is high 
v o te r 
p a rtic ip a tio n 
for 
D em ocrats, who fear a low 
turnout m ore than they fear 
P resid en t F ord 
In New Jersey M onday, the 
M innesota 
senator 
rem inded 
crow ds of the difference ex tra 
effort can m ean for A m erica’s 
future. 
M ondale talked of another 
close election in 1960 when John 
F Kennedy "won by a sliver 
a n d w ent on to w rite som e of the 
fin e st 
p ag es 
in 
A m e ric a n 
h isto ry .’ 
But 
in 
1966, he said, 
the 
D em ocrats "lost by a sliver 
because we d id n ’t quite do the 
jo b " an d the country ended up 
with R ichard Nixon instead of 
H ubert H um phrey. 
T he crow d booed the m ention 
of N ixon’s nam e, and M ondale 
added, "U ve often w ondered 
w hat a different nation this 
would have been if in 1969 we 
had 
P re s id e n t 
H u m p h rey 
nit her than P resident Nixon " 
M ondale stressed the sam e 
issues in urging people to vote 
R e p u b lic a n 
fa ilu re s 
in 
controlling 
inflation, curbing 
u n em p lo y m e n t an d show ing 
com passion for the elderly 
His 
m ost 
eloquent 
appeal 
eam e at St E lizab eth ’s College 
in M orristown, N J , when lie 
la m e n te d 
" th e 
n u m b e r 
of 


A m ericans who have decided 
not to p articip ate.” 
Monuale said he fought for 
the 18-year-old vote so A m eri­ 
c a's decision m aking w as "not 
in the hands of people who w ere 
e n tire ly 
of 
a 
m u ch 
o ld er 
g eneration" and said “govern­ 
m ent needs the wisdom of*all 
ag es." 
"W e're not cam paigning as 
good people versus bad people. 
It is not a personal cam paign 
The issues in this cam paign are 
tangible, 
th ey 're 
describable 
and they provide the basis for 
choice," he said. 
He added that unem ploym ent 
m eans m ore than the loss of 
m oney: 
"It can break up a fam ily. It 
can destroy pride 
T here is 
nothing, nothing in my opinion 
that is m ore tortuous, m ore 
p a in fu l, th a t 
le a v e s 
s c a rs 
longer than unem ploym ent for 
grown m en and w om en 
We 
intend and we pledge, just as 
Kennedy did in the 60's, to put 
people back to work ” 
Book Ranks Best, 
Worse In Britain 
LONDON U P I) — T h ere’s a 
new ratin g guide to keep on the 
bookshelf 
next 
to 
your 
Mi- 
chelin's. 
Using the fam ous starreil- 
rating system , the cu rren t issue 
of 
v e r d ic t 
m a g a z in e 
pronounces judgm ent on som e 
of 
the 
B ritish 
governm ent's 
m ost 
w ellk n o w n 
e s ta b lis h ­ 
m ents. 
A m agnificent lib rary, good 
food and com fortable lodging 
m ake a stay at 
Pentonvillc 
tolerable, V erdict said But at 
P a r k h u rs t, fo rm e rly Q ueen 
V ictoria’s hunting lodge on the 
Isle of Wight, food is bad and 
residents a re left to entertain 
them selves with a m ateu r con­ 
certs 
Pontonville and P ark h u rst? 
T hev’re rated by inm ates as 
am ong the nine best and worst 
oi B ritish prisons. V erdict says. 


LOOK-ALIKES’’ When two "S acram ento 
B ee" staff a rtists w ere assigned the job of. 
creatin g jaek-o-lanterns for a cover photo- 
Duerk Favors 
Tax Breaks 
For Industry 


COLUMBUS (U P I) - Jam es 
A. D uerk, d irector of the state 
D epartm ent of E conom ic and 
Com m unity D evelopm ent, said 
M onday he favors im m ediate 
passage of legislation furnish­ 
ing tax breaks for expanding 
industry, even if it takes a 
special session of the G eneral 
A ssem bly before the election 
D uerk m ade the com m ent 
after testifying before a Senate 
su b c o m m itte e 
c o n sid e rin g 
le g isla tio n 
to 
e x p an d 
ta x 
exem ptions to m achinery and 
e q u ip m e n t 
for 
in d u strie s 
locating in inner city areas. 
The director told the subcom ­ 
m itte e 
a t 
O h io ’s 
tax 
on 
m achinery and equipm ent "h as 
a strong negative effect” on 
industrial expansion. 
D uerk told a news conference 
th e re c e n tly -c o m p le te d F a r 
E ast trad e m ission enabled 12 
Ohio firm s to do $1.3 million 
w orth 
of 
business 
and 
en ­ 
couraged the expansion of at 
least seven Jap an ese industries 
to the U nited S tates. 
Duerk issued a rep o rt of the 
16-day m ission, which ended 
last week a t a cost to the state 
of $12.000 to $15,000. 
T he d e v e lo p m e n t d ire c to r 
characterized the trip to Jap an . 
S ingapore and Hong Kong as 
"extrem ely successful,” saying 
he and the 21 Ohio businessm en 
m et with rep resen tativ es of 
m ore than 
90 industries 
in 
Ja p an alone. 
"T here is no question that 
e x p a n sio n 
to 
A m erica 
is 
becom ing a higher priority w ith 
th em ,” said D uerk. "T hey see 
that no longer is the price of 
their 
goods 
the 
differential 
when it com es to selling in 
A m erica." 
D uerk said he told the F a r 
E ast industrialists that if they 
w ere to sta rt a single operation 
in A m erica, Ohio would be the 
best p lace to locate because it is 
the geographical center of the 
larg est m ark et area 
in the 
country. 
He 
said 
seven 
com panies 
showed "im m ediate prospects" 
of m oving to the United S tates, 
and 45 others indicated “ long- 
ran g e" interest. 
D uerk also told rep o rters a 
prelim inary report issued last 
July showing that Ohio w as 
lagging in industrial develop­ 
m ent efforts has since been 
am ended by a consulting firm 
to include the views of the 
adm inistration. 
Dems Here Hold 
Candidates Night 


C andidates for local offices 
and a rep resen tativ e of U. S 
S e n a te 
c a n d id a te 
H ow ard 
M etzenbaum m et w ith nearly 
100 persons at a joint " c a n ­ 
d id ate’s night" of the Salem 
D em ocrat C entral C om m ittee 
an d 
th e 
S alem 
L a d ie s 
D em ocrat Club last week a t 
D em ocrat head q u arters, 108 S 
B roadw ay 
P re s e n t 
w e re 
in c u m b e n t 
S tate Rep J o h n P W argo; John 
C. T horne J r ., candidate for 
judge of appeals of the seventh 
appellate d istrict; C arl Stacey, 
incum bent 
clerk 
of 
co u rts, 
F e rg u so n 
K ind, 
in cu m b en t 
co u n ty 
r e c o r d e r; 
A rdel 
S tra b a la , in c u m b e n t co u n ty 
tre a su re r; 
John 
U rsu, 
c a n ­ 
didate 
for county 
engineer; 
R obert C urran, candidate for 
county com m issioner; 
B ert 
D ailey, 
candidate 
for 
com ­ 
m issioner; and David Tobin, 
c a n d id a te 
for 
co u n ty 
prosecuting attorney 
Also 
present 
w ere 
county 
chairm an 
Don 
Gosney 
and 
county chairlady C arrie D avis 
P a u l 
S tep u k , 
d is tric t 
m a n a g e r 
of 
O hio 
E d iso n , 
presented inform ation on Ohio 
ballot issues 4-6. 


RESTAURANTS SOLD 
M IN N E A P O L IS 
(U P D 
- 
G eneral 
Mills directors and 
ow ners of York Steak House 
S ystem s, Inc., of Colum bus, 
Ohio, said M onday they have 
agreed in principle for G eneral 
Mills to acquire the York chain 
of 45 fam ily steak restau ran ts 
The parties said the acquisi­ 
tion probably will be handled by 
an exchange of stock 
G eneral Mills, a diversified 
lood com pany, now 
operates 
Red L obster Inns, a chain of 185 
c o m p a n y -o p e ra te d 
seafo o d 
restau ran ts in 28 states. 


g raph, they took ad v an tag e of the political 
season. The results w ere a Jim m y C arter 
look-alike (1.) carv ed by C urt M inard, and 


G erald F ord as carv ed by Rie Hugo (UPI 
Telephoto) 


Top Educator Claims 
College Entrance Exam 
Scores Don’t Mean Much 


NEW YORK (U P I) — D on't 
w orry about a decline in college 
entrance test scores — th ey ’re 
not w orth m uch anyw ay, a top 
educator said today 
And besides, students a re too 
busy w ith other things — such 
as sex — to study 
"As m easures of m any im ­ 
portant attrib u tes of person­ 
ality and ch a ra c te r and talent, 
the tests a re n ’t w orth a hoot — 
and never w ere intended to be," 
Dr. H arold Howe II told the 
College E n tran ce E xam ination 
B oard today. 
Howe and other top educators 
w ere appointed a year ago to 
look into the decline, which has 
been 
steady 
over 
the 
last 
decade 
Some ex p erts interview ed by 
the panel blam ed the wide- 


spread use of birth control pills 
by teen-agers, which m akes sex 
a 
c o m p e tito r of a c a d e m ic 
studies. 
O thers blam ed television or 
bad diets, which can effect 
brain developm ent. One expert 
traced the drop in scores to the 
decline of enrollm ent in L atin in 
high schools 
"C om pared to the sym ptom s 
we have experienced in the 
divorce ra te , the crim e rate, 
and the ra te of inflation over 
the past 30 years, the change of 
about 10 pier cent in test scores 
could be seen as a light case of 
flu," said Howe 
College Board exam inations 
m easu re 
verbal 
and 
m ath ­ 
em atical aptitudes and figure 
heavily on getting the high 
school student into the college 


of his choice. 
Scores range from 200 to 800, 
and 
the 
m ost 
dem and in g 
schools select students from 
am ong high scorers — the 700 to 
800 set. 
Since 1967, average verbal 
scores have gorw from 466 to 431 
and m ath m arks, from 492 to 
472. 
Howe is vice president for 
education research at the Ford 
Foundation and a former US. 
Com m issioner 
of 
Education. 
Howe said the decline in no 
way justifies "a frantic w ring­ 
ing of hands about the decline of 
A m erican youth, A m erican 
schools, Am erican society or 
the utility of the tests.” 
Howe said hasty m easures to 
reverse the test score decline 
could do m ore harm than good 
Justice Department Asks 
Korean Embassy Records 


W A SHINGTON 
(U P I) 
— 
B anking records of the South 
K orean em bassy and its staff 
have been subpoenaed by the 
Ju stice D epartm ent in an in­ 
vestigation of alleged payoffs to 
congressm en, it w as reported 
today. 
T h e 
W ash in g to n 
P o st, 


quoting d ep artm en t 
sources, 
said the subpoenas w ere sent to 
the Riggs Bank of W ashington 
w h e re 
th e 
S outh 
K o rean 
E m b a ss y b an k s. A J u s tic e 
D epartm ent spokesm an would 
not confirm that any subpoenas 
h ad been issued. 
The P ost said it had also 
Salem Police Probe 
Thefts And Accidents 


Police investigated four petty 
thefts M onday in Salem with 
the loss totaling $196.80, three 
accidents 
and 
one 
crim inal 
dam aging com plaint. 
T hieves netted $50 80 from 
the cash reg ister of K elly’s 
Sohio M onday about 7:23 p.m . 
w h ile th e a tte n d a n ts w e re 
outside w aiting on custom ers. 
Police Chief R ichard W hinnery 
said the theft w as reported at 
7:33 p.m .A n em ploye told the 
d e p a rtm e n t 
the a tte n d a n ts 
w ere outside and som e suspects 
w ere in the office near the cash 
re g is te r ju s t p rio r 
to 
the 
discovery of the theft. 
Two re a r fender sk irts w ere 
taken from a 1976 auto owned 
by H enry Good, of 1150 W. S tate 
St. over the w eekend w hile it 
w as parked a t the E agles lot at 
766 E. S tate St. The theft w as 
reported by the ow ner at 8:06 
p.m . M onday and the loss w as 
placed at $74 
Som etim e around Oct. 
14, 
thieves stole the sp a re tire and 
w heel fro m a 
V olksw agen 
owned by C urtis M cGhee, of 
1313 Jennings Ave. The ow ner 
reported the theft to police at 
8:36 a.m . M onday and placed 
the value of the sp are at $37. 
The exact tim e and place of the 
theft is unknown 
Thieves hit the used c a r lot of 
P a rk e r C hevrolet a t 
292 W 
S ta te 
St. 
b e tw een 
1 
p .m . 
Saturday and 3:30 p.m . M onday 
and stole two trim rings and 
two center 
rings 
from 
the 
w heels of a 
1972 
Chevrolet 
parked there. The rings w ere 
valued at $35 
• 
E rn est F .C am eron, 18, of 849 
E .Fifth St ., w as cited for failure 
to yield the right of way a fter 
his c a r hit an auto driven by 
C lara M ae Sprowl, 58, of Los 
Angeles, Calif. R eportedly the 
Sprowl c a r w as w estbound on E 
T hird St. and had stopped at the 
intersection of Hawley 
Ave 
C am eron’s c a r w as southbound 
on Hawley and both c ars en­ 
tered the intersection at the 
sa m e 
tim e 
an d 
co llid ed 
C am eron told police he did not 
see the Sprowl w om an’s car 
until the collision 
A collision M onday at 7:39 
a.m . a t the intersection of E . 
P ershing and S. L undy, resulted 
in a failure to stop in an assured 
c le a r d is ta n c e c ita tio n for 
E rnest N C rites, 46, of 235 Ohio 
Ave According to the report a 
c a r 
d riv e n 
by 
J a m e s 
D 
M cDaniel, 28, of 317 Woodland 
Ave 
and C rites’ auto w ere 
w estbound on E .P ershing when 


stopped 
light at 
Lundy. 
C rites 
w as 
unable to stop his auto, and hit 
the re a r of the other. 
Police investigated a hit-skip 
accident involving a c ar owned 
by R obert L .S him er, of W ash- 
ingtonville, which w as parked 
in the lot betw een 789 and 809 W. 
S tate St. S him er retu rn ed to his 
c a r a t 1:40 a.m . today a n d ' 
discovered a d am aged left side 
door, caused by a c a r backing 
into it, according to police. 
K enneth B urrier, of 1009 E. 
N inth St. reported to police that 
som eone had broken the re a r 
view m irro r of his auto w hile it 
w as parked at a lot on W. 
Second St. betw een 9:30 a m. 
and 
4 
p.m . 
S aturday. 
The 
m irro r w as valued at $35. 
Police 
a rre sted 
N ancy 
L. 
Sheen, 41, of 796 S. B roadw ay 
Ave at 2:50 p.m . M onday on a 
w arra n t for assau lt and b a t­ 
tery. A rrested and charged a t 5 
p.m . w ith disorderly conduct 
w as W ayne P. T illery, 26, of 
G a rfie ld 
R d. 
G eo rg e 
A, 
Jakubisn, of 731 W .State St. w as 
a rre ste d a t 7 p.m . and charged 
w ith 
o p e ra tin g 
u n d e r 
su sp e n sio n 
a n d 
re c k le s s 
operation on p rivate property 


learned the State Department 
is considering a request that the 
South 
K orean 
govern m en t 
rem ove from the em bassy here 
several South Korean Central 
Intelligence Agency em ployes. 
The State Department had no 
com m ent on the report. 
The P ost said the Justice 
Department action was taken 
in an attem pt by investigators 
to track the source of large 
amounts of cash generated as 
gifts and cam paign contribu­ 
tions 
to U S . o fficia ls 
and 
congressm en. 
"We’re going to get to the 
bottom 
of 
this,” 
the 
paper 
quoted a department source as 
saying. 
The subpoena, the Post said, 
w as u n p reced en ted b ecau se 
activities and records of foreign 
diplom ats are generally pro­ 
tected under diplomatic 
im ­ 
munity . 
The n ew sp ap er sa id the 
department feels that, accord­ 
ing to a recent Supreme Court 
ruling, the records belong to the 
bank, and not its custom ers. 
The Post reported Sunday 
investigators have information 
that South 
K orean a g en ts 
d irected by 
South 
K orean 
President 
Park 
Chung 
Hee 
disbursed between $500,000 and 
$1 million a year in cash, gifts 
and cam paign donations during 
the 1970s 
T ongsun 
P ark , 
a 
South 
Korean businessm an, arranged 
the gift-giving, the Pp6t said. 
G ov. 
E dw in 
E d w ard s 
of 
Louisiana 
Monday 
said 
his 
wife, Elaine, received $10,000 
from Tongsun Park in 1971 
when Edwards was a D em o­ 
cratic congressm an. Edwards 
said his wife didn’t tell him of 
the gift until 1974, and denied 
any impropriety. 


Carter 
World 
Claims 
Is Tired 
Of ‘Bluffs’ 


United Press International 
Jim m y Carter said today the 
world is tired of "bluffs and 
b lu sterin g" by 
the U nited 
States on when and where it 
would use m ilitary force. 
‘T hey want the truth,” said 
the Dem ocratic 
nominee 
in 
defending an earlier statem ent 
that, if he were president and 
Russia attacked Yugoslavia, he 
would not com m it US. troops to 
fight the Soviets. 
President Ford, in a hard­ 
hitting cam paign speech 
at 
Pittsburgh today, said Carter’s 
d eb ate 
sta tem en t 
on 
Yugoslavia was an invitation to 
Russian aggression. 
C arter 
sp ok e 
in 
a 
CBS 
Morning News interview from 
Plains, Ga., before heading for 
South Carolina and Illinois in 
his final week of battling Ford 
for the White House. Ford also 
arran ged 
to 
cam p aign 
in 
Illinois later today. 
"I think the world is tired of 
bluffs and blustering,” 
said 
C arter 
w hen 
ask ed 
about 
Ford’s attack on his Yugoslavia 
statem ent. He agreed that a 
p resid en t should 
k eep his 
military options open at tim es, 
but 
said 
Ford 
had 
a lso 
i 
iromised on at least six dif- 
erent occasions that he would 
not com m it Am erican forces in 
certain situations. 
These included Angola, Leba­ 
non, 
E a stern 
E urope 
and 
Rhodesia, Carter said. 
In Pittsburgh, Ford said in a 
Burgoyne 
Heads Area 
Ruritans 
BERLIN CENTER—Charles 
Burgoyne was elected presi­ 
dent of the Berlin-Ellsworth 
Ruritan Club 
Monday 
night 
when 42 m em bers m et at the 
B erlin 
U n ited 
M eth od ist 
Church. 
Others elected were 
Tom 
Cohwer, vice president; Oakley 
Young, treasurer; Jan Mosier, 
secretary; 
and 
Ivan 
Hoyle, 
th ree-year board 
m em b er. 
They were nominated by 
a 
com m ittee com prised of Art 
Royer, Harold Brown and Jack 
Mocker. 
John Craig, assistant Can­ 
field fire chief, Korean war vet>- 
eran and a m em ber of the E lls­ 
worth VFW, spoke on the con­ 
tributions of the veterans of 
World 
Wars 
I 
and 
II, 
the 
Korean War and the Vietnam 
conflict. 
Flu shots were announced for 
Saturday and Sunday at E lls­ 
worth School. 
The next club m eeting will be 
Nov. 22 at the Ellsworth P res­ 
byterian Church, when the sons 
and daughters of m em bers will 
be guests. 
The directors will m eet at 8 
E 
m. Nov. 15 at Burgoyne’s 
om e at 35 W. Hill Drive, Can­ 
field. 
It was reported at M onday’s 
m eeting that 30 m em bers will 
be eligible for perfect attend­ 
ance tabs for 1976. Attendance 
awards to be given Dec. 12 will 
range from one to 12 years. 


cam paign speech that Carter’s 
Yugoslavia 
position 
in 
their 
final debate w as wrong. 
"Statem ents of this kind, as 
we learned over 25 years ago, 
instead of serving the cause of 
peace, invite conflict,” he said. 
T hey invite aggression rather 
than deter it.” 
In an interview Monday on 
ABC-TV, Carter w as told there 
was som e concern that he had 
an " overw een in g se n se of 
mission 
and 
wanted 
to 
be 
president too m uch.” 
He sm iled and replied, “ I 
prefer to win battles than lose 
them .” 
In the sam e broadcast he said 
he believes 
he 
can 
restore 
confidence in the people and 
lessen the sacrifices they have 
had to m ake in high taxes and 
unemployment. 
He also said he believed that 
“som e sort of lim it on govern­ 
ment expenditures would be 
good 
to 
guard 
against 
un- 
E 
red icta b le 
econ om ic 
set- 
ack s.” And he noted that when 
he w as governor of Georgia the 
sta te had 
a 
co n stitu tion al 
E 
rohibition a g a in st an un- 
alanced budget. 
Later in the w eek, Carter 
cam paigns in key states with 
the largest number of electoral 
votes 
— 
including 
Pennsyl­ 
vania, Ohio, New York, New 
Jersey, Louisiana, Texas and 
California. 
“H e’s in a good m ood,” said 
Carter’s 
brother 
Billy. 
“He 
couldn't have com e this far if he 
w asn’t going to w in.” 
Carter’s press office in Plains 
issued a statem ent expressing 
his view s on the environm ent 
M onday. 
He 
a tta ck ed 
the 
"Nixon-Ford 
adm inistration” 
for holding back funds for land 
and water conservation; refus­ 
ing 
to 
" p rovid e 
ad eq u ate 
fu n d s” for m a in ten a n ce of 
parks, forests and public lands, 
and for vetoes of the strip 
mining bills and other environ­ 
mental protection legislation.. 
He said his adm inistration 
would 
su p p ort 
" far 
m ore 
research 
to 
find 
e n ­ 
vironm entally sound w ays to 
achieve econom ic goals without 
u n a c c e p t a b l e 
p o llu t io n 
dam age. 
Women's Club 
Names Officers 
At Columbiana 
COLUM BIANA — J a n ice 
Corbi w as elected president by 
the Columbiana W omen’s Club 
when the board m et Monday 
evening. 
Serving with her will be Jean 
G regg, v ice p resid en t and 
house chairm an; Mary Oliver, 
se creta ry ; 
J a n et 
P atm an , 
treasurer, and Edith Meighen, 
assistant 
secretary-treasurer. 
Installation will take place at 
the January m eeting. 
M yra 
W right, 
w ays 
and 
m eans chairm an, reported that 
the 
September 
paper 
drive 
yielded a total of $112. 
The next paper drive, pre-i 
viously announced for January, 
was postponed 
until March. 
Members are encouraged to 
support the Boy Scout paper 
drive to be held next month. 


INDEPENDENT CANDIDATE ★ 
Paid politicai odvortiaomont by Eolia for Stato Rop- 
roaontativo Committoo, Byron R. Eolia, Troaa., 
P.O. Box 273, EaatLivorpool, Ohio 43920. 


Light travels two-and-a half 
tim es as fast in air as it does in 
a diam ond 


M A C K A LL 


Ptl. by C andidate 


THIS WEEK 
ONLYI 
ACTNOW- 
CALL 792-6581 


THIS WEEK I 
YOUR LAST CHANCE I 
You con ro-aldo or romodol your homo, pay 
loaa, and avoid highor upcoming pricoa, aa wall 
oa onjoy lowor hooting and utility blllc thia win- 
tor • and olimlnato painting for yoara to coma. 


SIMILAR SAVINGS ON ALL HOME 
IMPROVEMENTS 
• Storm Windows and Doora 
• Family Rooms • Garogus • Attics 
• Blown-In Ifmrmocalhdor Insulation 
YOUR FIRST LOW MONTHLY 
PAYMENT CAN BEGIN 
NEXT SPRING-1977! 


ROYAL STONE 
ROOM ADDITIONS 
BATHROOMS 
KITCHENS 
ROOFS 
RECREATION ROOMS. 
CARPORTS 
ALUMINUM AWNINGS 
ALUMINUM SPOUTING 
PORCHES...................................../350\ 
PATIOS.......................................>3*5: 


« P U 


I 
f 
f . 
I 
i 
" 
■ 
I 
HOMf IMPROVEMENT COMPANY 


817 SALT SPRINGS RD. 


CALL TODAY 
Oporatora on Duty 24 Hours 
792-6581 
Warren: 399-6448 
Out-of-Town Coll Colloct 
FREE • NO OBLIGATION ESTIMATES 
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Tuesday, October 26 1976 
T H E SA LEM N EW S ;i 
Columbiana County 
SWCD Dines Nov. 11 


Prexy Addresses MILK, Inc. 


This Week’s 
Mystery Farm 


This week’s farm is located in 
Fairfield Twp 
Last week’s farm is operated 
by Donald W. and Barbara 
Smith, Butler-Grange Rd and 
their family—Vickie, 16; Mark, 
14; and Julie, 11. They have 


lived on the 100-acre Bethel 
Farm for about six years and 
are building up a Registered 
Hereford operating operation, 
at present including 14 cows 
and 21 feeder steers. (Salem 
News Photo) 


HANOVERTON — About 200 
persons turned out for the an­ 
nual dinner meeting of M ILK. 
Inc. in this area, held at United 
Local High School last week 
Shown here at the meeting 
are (1. to r.) Kenneth Howells, 
director of district eight, local 
three; 
Miss 
Norma 
Jean 
Rhodes of Woodsdale Rd., 
Salem, Ohio Dairy Princess; 
Don G. Fatchett, president of 
M ILK , In c.; and John A Resek 


it the M ILK , Inc. Youngstown 
of t ice. 
Elected delegates were Dan 
Kiko ot Salem, Dean Bowman 
of Lisbon and Don Rupert of 
New Waterford, with Jam es A 
Rhodes Jr. elected chairman. 
Early Althouse will serve as 
alternate. 
Addressing 
the 
audience 
were Fatchett and Gordon 
Rhiel, 
Cleveland 
general 
manager of the cooperative. 


H A N O V ER T O N - Super­ 
visors of the Columbiana Soil 
and 
W ater 
Conservation 
District will hold their 34th 
annual dinner meeting at 7:30 
p.m. Nov. 11 at United Local 
High School, located on Rt. 9 
north of here 
Nominated to serve a three- 
year term on the board of 
supervisors 
have been Dale 
McKarns (incumbent of Wayne 
Twp.) and Richard Neville of 
Elkrun Twp Other nominations 
may be made from the floor 
4-H'ers To 
Count Votes 
Corn Lags 
Harvest Well Underway 


Harvest of all major crops in 
Ohio seems to be progressing 
ahead of schedule, with corn 
shelling set to begin in earnest 
in the Salem area this week 
following killing cold tempera­ 
tures last week 
Potato digging across the 
state is about 90 per cent com­ 
plete, with over 75 per cent of 
the apples picked and about 70 
per cent of soybeans harvested, 
according to the Ohio Crop Re­ 
porting Service 
Only a fourth of the state’s 
corn has been harvested, with 
area growers holding off until 
the last few days for dryer 
weather. 
As of last Thursday, Carroll 
landmark in Lisbon had re­ 
ceived only two loads of shelled 
Tour Checks 
Fruit Stands 
A roadside marketing tour 
taking in 
the Sunny 
Slope 
Orchard in Brewster, Vogley’s 
Orchard in Navarre and the 
Apple Barrell in East Canton 
w ill 
be 
held 
Monday. 
Arrangements are to be made 
with 
Columbiana 
County 
agricultural agent Paul Gipp, 
or interested persons can meet 
at 9:30 a m. at the Sunny Slope 
Orchard on Rt. 241. 
.The tour is designed, to allow 
roadside 
operators 
to - view 
these top-notch operations in 
progress with ample time for 
discussion and questioning. The 
three stops w ill emphasize the 
stocking of a complete line of 
products, staff cooperation, 
sale of on-farm produce and 
pick-your-own sales 


corn, the second with a mois­ 
ture reading of 28 per cent The 
season is running about three 
weeks late following dry condi­ 
tions just after planting and 
late freezes this fall 
But farmers in nearly all 
parts of Columbiana and Ma­ 
honing are clearly expecting a 
bumper crop, having gone out 
numerous times during late 
summer to admire towering 
stalks and bulging ears. 
POTATO PRODUCTION in 
Ohio is estimated at 2.666,000 
hundredweight (cwt). This is a 
gain of seven per cent from the 
2,503,000 cwt. produced in 1975 
and one per cent more than the 
1974 output 
The yield per acre of summer 
potatoes was placed at 190 cwt., 
up 25 per cent from last year 
but right at the 1974 average. 


Juiced 1,000 Tons Of Apples In '75 Season 
Local Orchardman 'Hard-Pressed' 
In Supplying Cider To Markets 


For Pay 


prices 
unless 


HERE'S THE 
STIHL 015. 


HERE'S THE 
BEST PLACE 
AROUND 
TO GET IT. 


Witmers, Inc. 
Alt. St. Rt. 14 W. of 
Columbiana-PH; 427-2147 


qO 


Monday 
otherwise noted (with last 
week’s quotes in parentheses). 
E G G S —USD A 
Columbus, 
Friday prices to retailers, sales 
to volume buyers, consumer, 
grades white eggs in cartons, 
delivered store-door; extra 
large. 
73-:75. 
weighted 
average, .7347, (.7258); large, 
.70-,72. w.a 
.7069, (.7054); 
medium, 
.64-67, 
w.a. 
.6558, 
(.6598); small, 49- 51, w .a. .5053 
(.5017). 
Light-type hens, price paid on 
farm since last report, .15-, 12 


( . 1 2 ). 
G R A IN —Lisbon paying price: 
ear corn, 75 per ton 
(80); 
shelled corn, 2.25 per bushel 
(2.50); oats 1.50 (1.50); wheat, 
2.40 (2.40); soybean oil meal 
cost. 208 per bulk ton, (208). 
H O G S —U SD A 
Colum bus, 
week's close, trend on barrows 
and gilts, down $2 (up 1.50- 
1.75); US 1-3, 200-230 lb. country 
points, 32.25-32 50, (34.25-34.50); 
at plants, 32.50-33.25, 
<34.50- 
35.25). 
M ILK : Milk, Inc., Sept. final 
10.22 per cwt 
PO TATO ES—OPG A, 
Colum­ 
bus, prices delivered 
store- 
door: 10 lb. .50 (.50); 20 lb —,90 
( 90); 50 lb 2.10 (2.10). Supply 
tightening as producers go to 
storage; demand is strong. 
Prices 
from 
today’s 
Damascus Livestock Auction in 
Wednesday’s edition. 


Milk production is the first, 
second or third ranking source 
of farm income in 22 of the 50 
states. According to the Ohio 
Farm 
Bureau 
Federation, 
much of this milk is marketed 
by dairy marketing coopera­ 
tives owned by dairy farmers 
themselves. 


By G R E G BOW MAN 
Farm Editor 
Everybody knows those huge 
shiny refrigerator stainless- 
steel bulk tank trucks traveling 
down 
the 
highways 
are 
carrying milk or orange juice. 
But this time of year those 
same trucks will be pulling out 
from the Lloyd Hays farm on 
Middleton 
Rd. 
south 
of 
Columbiana 
loaded 
with 
cider—as much as 5,000 gallons 
of the stuff. 
Hays, to understate the case, 
is no small operator. His father- 
in-law, A1 Neishleb, used to 
press up to 100 gallons per hour 
The farm is now producing up 
to 700 gallons per hour when 
both its presses are going. 
Last year, about 2,000,000- 
count ’em, two million—pounds 
of cider quality apples were 
ground and squeezed into cider 
which was sold at roadside 
markets throughout Ohio and to 
wholesalers 
in 
the 
tri-state 
area. Calls for cider started this 
year in late August, before 
cider apples were available. 
Lloyd got into the business 
after he left the dairy farm for a 
while to help out with apples. 
He’s been making his living 
from fruit ever since. He had 
worked as a dairyman with his 
brother, Paul, of Kensington. 
TH E C ID ER L E A V E S 
the 
farm in two forms. Raw cider is 
screened three times to remove 
most of the pulp and distributed 
for 
retail 
sale 
to 
roadside 
retailers. 
The cider to be held and sold 
wholesale is filtered under 
pressure through a series of 
alternating paper and stainless 
steel mesh screens. Potassium 
sorbate is added at a rate of 
one-twentieth of one per cent. 
The final filtered product is 
pronounced passable when the 
“ J& N ” label is clearly readable 
through the filled gallon glass 
jugs. The “ J ” is for the late 
Walter Jones, who was Al’s 
father-in-law, with the “ N ” for 
Neishleb. 
The raw cider goes out on the 
“ A l’s Orchards” label, while 
apples are sold under the farm 
name ” L. W Hays Orchards.” 
A1 
began 
the 
orchard 
business in 1939, and had ex­ 
panded to a 50-acre orchard 
(the present size) by 1945. He 
compares operation of the farm 
now, where he helps out despite 
his “ semi-retirement,” with the 
more time-consuming early 
days. 
Spraying used to take three 
men three and one-half days. 
Now, Lloyd can have the same 
job done in eight hours by 
himself 
A1 won’t say if the 
apples are better now, citing 
the declining preciseness of his 
own 
taSte 
buds 
and 
the 
whimsical nature of popular 
preference. 


Fresh Farm Dressed 


We are now taking orders 


for your holiday turkey - order 


early to be sure of size I 


The Only 
Local Farm 
Fresh Dressed 
Turkeys in 
This A rea 


O ur tresh m eat processing and custom butchering will be 
discontinued beginning Nov. 1 thru Dec. 31st*. 


Place orders for processing 
after Jan uary 1,1977 
CHAMBERLAIN FARMS 


44923 
State Rt. 517 
(Jay Chamberlain) 
PHONE 457-2307 


Colum biana 
E. Pal.-LisbonRd. 


TODAY’S CO NSUM ER 
is 
convinced 
by 
the 
natural 
packaging more than the flavor 
of the contents. “ As long as it 
looks pretty good, they’ll buy 
it” 
A1 
says 
to 
N an cy’s 
agreement. 
One of the best selling apples 
on the market today is the Red 
Delicious, a good-looking apple 
which remains crisp. 
Lloyd 
says flat out he doesn’t like 
them. He prefers the Melrose, a 
recently-developed 
Jonathan- 
Delicious cross. Nancy picks 
the yellow delicious, the farm ’s 
specialty. 
Some of the changes have 
taken 
place 
due 
to 
A l’s 
ingenuity, 
like 
the 
sem i­ 
automatic bin unloading ap­ 
paratus he designed, and the 
cider presses he modified. The 
presses used 
to have their 
hydraulic cylinders suspended 
to 
force 
downward. 
But 
hydraulic oil would 
become 
mixed with the apple nectar 
from 
time to 
time, 
so 
he 
reversed 
the 
push-resist 
positions. 
In another refinement, he 
modified the filling station 
apparatus to allow workers to 
function at about waist level 
even as layers are added. While 
most of 
the 
stations 
are 
stationary, and the layers of 
pulp go higher and higher, the 
Hays machine sinks down as 
each layer is added. 
T H E 
A P P L E S 
A R E 
gradually dumped as needed 
onto a sorting conveyor, which 
moves them to an elevator. 
They are dumped into a grinder 
which grinds them to the 
consistency of apple sauce for 
distribution in the nylon cloth 
“ cheeses” or wrapping cloths. 
It takes four men to make the 
cider pressing process go. 
Working last Thursday were 
Rick 
Graffius, 
ciderroom 
foreman; 
John Cusick, Jim 
Ludt and Dav Ray. So far this 
year, the ere * as pressed over 
130,000 gallon,, and put through 
over 200,000 pounds of apples in 
three days last week. That 
takes a lot of highlift running 
outside as well, and that job 
usually 
falls 
to 
Lloyd. 
On 
Thursday, he figured he had put 
110 of the 25-bushel bins onto the 
unloading hoists between 7a.m. 
and noon. 
Lloyd and Nancy credit much 
of their success to the people 
who have come back season 
after season to help out and 
manage the apple processing 
and cider operations. 
Marv 
Channell, a Youngstown State 
University student, is Lloyd’s 
“ right-hand man" during this 
stress season when thousands 
of gallons of cider a week have 
to 
be 
made, 
bottled 
and 
packaged for shipping. 
And Mrs. Mary Hughes has 
been the mainstay of the apple 
grading crew, contributing a 
laugh and a personality that 
has earned her the name of 
“ lovable M ary.” 
T H E H A Y S’ S E E 
a lot of 
their staff this time of year for 
they rarely go into their house, 
less than 50 yards from the 
storage building, until things 
slack off after Halloween. A 
four-burner 
stove, 
a 
refrigerator and a partitioned 
office in the building allow 
eating and calculation without 
leaving the action. 
The sales volume of raw cider 
and on-farm merchandising of 
apples have both' doubled an­ 
nually in recent years. Nancy 
has received many calls from 
wholesalers this year asking for 
table apples, b\it has turned 
down most requests in order to 
service established outlets. 
Near failure of the apple crops 
in parts'of the state have hiked 
the demartd for local apples. 
Cider apples are in relatively 
short supply this year, due to 
the poor crop in the south part 
of the state. But about 85 per 
cent of the multiple thousands 
of 
bushels 
of 
cider 
apples 
comes from Columbiana and 
Mahoning County growers who 
are experiencing good yields 
Hays’ anticipate a 10,000 to 
11,000-bushel crop this year, 
about 90 per cent of a full crop 
Their 11,000-bushel capacity 
cooler is only about a third full, 
with stock going out about as 
fast as it’s coming in, Nancy 
says. 
The couple has two children, 
Lori, 13, and Joe, 10. 


Nancy and Lloyd Hays linger 
a 
moment over a 
Golden 
Delicious which, by the looks of 


things, ranks second for Lloyd 
as “ the apple of his eye.” 


4-H’ers 
in 
Columbiana 
County will be busy election 
day when polls close, tabulating 
votes on candidates for all 
offices and on state and local 
issues 
A 
total 
of 90 4-H junior 
leaders in the county will phone 
in their findings to the News 
Election Service, a non-profit 
national news agency owned1 
and operated 
by the 
three 
major television networks, 
Associated Press and United 
Press International 
The county junior leader club 
will be paid $2 59 for each 
polling place reported, and will 
get a bonus if they report on 
over 90 per cent of the places to 
which they are assigned 
United YF 
Awarded '77 
Farm Tour 
The United Young Farmers 
learned at a recent meeting 
that they will host the 1977 Ohio 
Young Farmers Tour along 
with the Carrollton Young 
Farmers. 
A report was also given on the 
successful hay lift to Dave and 
M arcy Todd in Wisconsin 
Another lift of grain and hay is 
being planned 
A representative of the Salem 
Fire Department will speak to 
the men at the next Young 
Farmers Meeting Nov. 3 and a 
representative 
from 
B la n ­ 
chard’s 
Fa b ric 
Center 
in 
Minerva 
will 
speak 
to 
the 
women. 
Productivity Up 
On Fewer Inputs 


WASHINGTON - The com­ 
bined productivity of all the 
farmers in the United States 
rose six per cent in 1975 over 
1974, despite two per cent fewer 
inputs according to a USDA 
publication issued last week. 


Acres of crops harvested rose 
to 336 million, up six million 
acres from 1974, and 46 million 
acres above 1969’s record low, 
the highest in 20 years. 


prior to the election at the 
meeting. Nominating com­ 
mittee chairman was Gerold 
Himes of Salem. 
Dr. William Crist, a native of 
Columbiana County currently 
residing 
in 
B eaver 
Twp., 
Mahoning County, will be the 
evening’s featured speaker. He 
is the area Dairy 
Industry 
Specialist 
for 
the 
Ohio 
Cooperative Extension Center 
in Canfield. 
The Goodyear T ire 
and 
Rubber Co. will present the 
Farm er of the Year Award for 
outstanding 
a g ric u ltu ra l 
achievement. 
Dinner reservations must be 
made with the district office (41 
N Park, Lisbon) by Nov. 2 with 
payment, enclosed. 


Building 
Construction 


• 


Complete 
Services 


^ B U T L E R ^ 


Engineering 
Design 
Construction 


Proven 
building systems 
from Butler. 


□ Manufacturing 
□ Warehousing 
□ Offices 
□ Schools 
□ Retail 
□ Civic 


Construction 
Company 


285 Andrew s A ve. 
Youngstown, O hio 44505 
Phono 744-4389 


Jim Ludt flips a switch to 
manipulate the large “ filling- 
station" in the L. W. Hays 
Orchards cider-making room, 
readying the stacks of ground 
up apples for placement under 


a press which exerts 175 tons 
pressure per square inch At 
left is Rick Graffius and at right 
is John Cusick 
(Salem News 
Photos) 


W e Want to Buy 
YOUR GRAIN 
orW e Will 
Store It Several W ays. 


Delayed Price 
Regular Storage 
(First Com o, First Served Basis) 
Grain Bank Storage 


Dryer Service Available 
Hedging Service 


Open Scale House (See your grain w eighed) 
Grain Service Available 24 Hours a Day 


- Call 424-7229 or 424-5742 - 


Com e in and have a cup of coffee 
with Dale, Tim or Bud. 


IT'S THE NET CHECK THAT COUNTS 


CARROLL 
LANDMARK 


232 South M arke t St., Lisbon 


I 
CUB CADET 
I 
CLEARANCE SALE! 


BUY ANUI < UB I AIM I *<*M. 
AM ) <4 I MOW IHAN 
YOU HAfW»AINIJ) MIH 
Buy a hard-working/ 
*„ « »•* 
—__ 
International 
/ 
Harvester Cub 
I--- 
Cadet Lawn and Garden Tractor ncxv (before 
October 31st) and you can save yourself some big 
money 
Designed for easy starting, durability and l<*v 
maintenance, the versatile Cub Cadet will take up to 
fifty attachments. New you can sweep leaves, plow 
snow, roto till, seed, feed and handle just about every 
lawn and garden chore with less trouble and time 
Nows the time to buy one 
Get the powerful,versatile 
Cub Cadet Lawn and Garden 
Tractor at Special Clearance 
Prices! See your IH dealer today 


*on 12 HP models only 
w rtM M /C 'rs 
Salona Supply 


423 W. Parshlng, Salum 
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Less Regulation Needed 


WASHINGTON - <NEA) - 
Whether President 
Ford or 
Jim m y C arter is elected in 
November the victor is due for 
an unhappy surprise. 
Both men. in their programs 
for 
long-term 
econom ic 


recovery, depend heavily on a 
re fo rm 
of 
the 
reg u lato ry 
a g e n c ie s, 
easing 
up 
on 
repressive laws and reining in 
overzealous regulators whose 
actions lessen competition and 
push costs up unreasonably. 


But in the Congress, m ean­ 
w hile, th ere is a strongly 
backed 
m ove 
for 
m ore 
regulation, for more stringent 
laws detailing what business 
large and sm all may do. 
TAKE FOOD AND DRUGS. 


Balancing The Extremes 


It would be nice to be able to believe, as some 
people do. that all our problems are reducible to 
the simple term s of the good guys vs. the bad 
guys. It would save so much wear and tear on the 
reasoning faculties.- 
The question of automobile exhaust pollution 
and what to do about it is a case in point 
According to columnist Jack Anderson. White 
House aides m aneuvered behind the scenes 
during the rush to adjourn Congress to save the 
automobile industry the cost of complying with a 
tough clean air law 
White 
House 
pressure 
on 
a 
few 
key 
congressmen and senators stalled the legislation 
which would, says Anderson, "have compelled 
auto m anufacturers to modify their exhaust 
systems to keep dangerous poisons out of the 
atm osphere " 
THAT’S ONE EXTREME. Here's the other 
Unless the new Congress revises vehicle 
exhaust emission standards next year, it may 
force the industry to cancel its 1978 model 
production, warns Richard L. Terrell, vice 
chairm an of General Motors, in a recent release 
to the press. 
As usual, the truth m ust lie somewhere in- 
between, and in this case it would seem to be 
closer to the side of the "bad guys." 
It is inconceivable that Congress would permit 
such a vital part of the economy as the 
automobile industry to shut down But it is a 
gross distortion erf the facts to imply, as 
Anderson does, that the industry is entirely 
unregulated and is blithely building cars that are 
pouring dangerous poisons into the atm osphere 
Few industries are more intensely regulated 
Since the mid-1960s, exhaust emission standards 
have been steadily tightened and have now 
reached the point wrhere. compared to the car of 
a decade ago. according to GM’s figures, they 
represent 
reductions 
of 
90 
per 
cent 
of 
hydrocarbons. 83 per cent of carbon monoxide 
and 38 per cent of nitrogen oxide — the three 
major pollutants The standards are even tighter 
in California 
F ar from being a question of a tough clean air 
law vs no law at all. the issue which Congress 
failed to settle iwith or without alleged White 
House pressure) is whether the law already on 
the books for 1978 cars should be modified 
Again, GM’s Terrell: The requirem ents still in 
effect for 1978 models are “so close to zero 
emissions" that present catalytic converter 
system s can t meet them. 
"In spite of our best efforts and the ex­ 
penditure of hundreds of millions of dollars, we 
have not vet developed this technology (to meet 


the 1978 standards) ... We will keep trying, but 
time has run out for 1978 models; for those 
models. 1978 is today, and even if we perfected 
the technologv right now, it would be too late for 
the 197* 
ANOTHER LAW MAY also be coming into 
plav - the law of diminishing returns 
According to Terrell, the level of emissions 
coming out of a new car's tailpipe is so sm all that 
further reductions as called for by the 1978 
standards would have little effect 
But 
those 
sta n d ard s 
would 
im pose 
a 
significant fuel economy penalty, he says, 
wasting billions of gallons of gasoline in direct 
conflict with the automotive fuel economy 
standards enacted by the sam e Congress 
They would also waste billions of dollars by 
adding unjustifiable costs which, Jack Anderson 
to the contrary, not the industry but the con­ 
sum er would have to pay 
The reason GM opposed the 1978 standards in 
the final House-Senate conference committee 
bill, says Terrell, was because "they did not 
strike a reasonable balance between the need to 
conserve energy and minimize consumer costs 
and the need to achieve cleaner air " 
But then, balance is a commodity that is in­ 
creasingly hard to come by these days. 
Gain By Loss 


The battered British pound isn’t worth much 
on the money exchanges these days, something 
less than $170 at the latest quotation. 
We have been informed of one gentleman, 
however, who successfully unloaded his pounds 
for $45 56 each — the kind of pounds, that is. that 
most of us carry around in excess supply. 
That was the record amount John Williams of 
Rochester, N.Y., raised for each pound he lost in 
a project called the Diet Workshop Lose-A-Thon 
for Care 
The 
project 
began 
last 
February 
when 
m em bers of the Diet Workshop, a chain of weight 
control classes, were officially weighed in in 
their respective communities around the country 
and then set about seeking pledges from family, 
friends and business associates 
All told, more than 1,000 participants in tne 
Lose-A-Thon dropped a total of 40.423 pounds, 
which was translated into a check for $60,000 
recently presented to Care to be used to aid 
starving children in the countries served by the 
international relief agency. 
This is one case where everybody gained by 
losing 
How They Stand 


On 


Public Service 


Guaranteed Jobs 


Gerald Ford 
"One test of a healthy economy is a job for 
every American who wants work." 
‘‘G overnm ent—o u r kind of g o v ern m en t— 
cannot create that many jobs. But the federal 
government can create conditions and incentives 
for private business and industry to m ake more 
and more jobs.” 
—State of the Union, 1-19-76 
Ford opposes the Humphrey-Hawkins bill 
which he has described as “a vast election year 
boondoggle.” Ford asks: "How much all this 
would cost, how long such public payroll jobs 
would continue, what the added inflationary 
impact 
would 
be. 
really 
defies 
rational 
calculation 
the law would get the federal 
government deeper and deeper in social and 
economic planning on a national scale un­ 
precedented in all our history." 
—New York Times, 4-27-76. 
‘T he Ford Administration, in its fiscal 1977 
budget, proposes to reduce the number of public 
service jobs from the current level of 320,000 to 
about 40,000 by September, 1977." 
—New York Times, 4-27-76 
The President said the government has been 
offering too many jobs in recent years. "The 
result has been the creation of a bureaucracy 
that contributes little to America’s prosperity 
and proroductivity — it just shares in it,” he 
said 
—Washington Star, 9-5-75. 
Letters O f Clarification 


WASHINGTON 
- 
With 
everyone 
misspeaking 
these 
days 
"clarification 
experts” 
having been put on a 24-hour 
shift answ ering m ail from 
groups that have been offended 
by 
something someone 
has 
said 
Since everyone is so busy 
campaigning I thought I might 
provide some form letters that 
could be sent out to mollify the 
populace. 
This is one President Ford’s 
people could send 
Dear Mrs Gronowski, 
The P resid en t w as 
very 
happy to receive your letter 
concerning his rem arks where 
he alluded to the fact that he 
was proud that Poland was not 
dominated by the Soviet Union 
What he meant to say, in the 
heat of the debate, was that he 
was 
proud 
that 
the 
Soviet 
people were not dominated by 
Poland. 
The President has always 
had a very strong interest in 
what is going on in Eastern 
Europe. 
If 
President 
Ford 
is 
re­ 
flected his first act will be to 
send Secretary of State Henry 
Kissinger to Warsaw to see if 
Poland is dominated by any­ 
body. If Mr 
Kissinger dis­ 
covers that it is, he will give 
Poland seven nuclear power 
plants, six squadrons of F-16 
fighter planes and 12 missile 
cruisers 
The 
President 
believes 
a 
strong Poland is essential to the 
defease of the free world, and 


Buchwald 


will do everything in his power 
to see that it never becomes a 
Communist satellite 
Sincerely yours, 


This is one Gov. C arter's 
people could mail out 
DEAR MR 
ARCHIBALD,, 
Thank you for your kind 
letter concerning Gov. C arter’s 
interview in Playboy magazine 
I would like to explain to you 
that Mr C arter did not say he 
was lusting after YOUR wife 
What he said was that he has 
lusted after women in his heart 
but God has always forgiven 
him 
The governor, according to 
our records, has never met 
your wife, and therefore the 
E 
ossibility of him lusting after 
er is out of the question 
This is nothing against your 
wife as it’s possible that if the 
governor had met her he might 
have committed adultery in his 
heart. 
But this is a hypothetical 
question, and there is no reason 
for you to be suspicious of your 
wife or the governor To put 
your mind at east* we have re­ 


scheduled 
Mr 
C a rte r’s 
itinerary so he will not cam ­ 
paign in Mayville, Kan , this 
year and his chances of running 
into Mrs Archibald will be nil. 
Sincerely, 


The third form letter could be 
sent out by ex-Secretary of 
Agriculture Earl Butz' people 
DEAR MR WASHINGTON, 
Mr Butz was very disturbed 
by your letter concerning his 
rem arks as to w hy black people 
did not vote Republican. 
For some reason the press 
misquoted him. What he really 
said was that "All that the fine 
hardworking Negroes in this 
country want are tight sneakers 
so they can win more gold 
medals in the Olympics, loose 
blue jeans to enable them to 
dance easier and a warm place 
to cook their wonderful soul 
food 
This was said on an a ir­ 
plane and because of engine 
noise John Dean m isin te r­ 
preted w hat the se c re ta ry 
meant 
Sincerely, 


The final letter could be sent 
out by the Pentagon. 
Dear Rabbi Schwartz, 
General Brown has asked me 
to assure you he does not 
consider Israel a burden to the 
United States What he meant 
to say was that some of his best 
friends were burdens—or some 
of his 
best 
burdens 
w ere 
friends—but in any case they 
were all Jew s 
Yours truly, 


Inside Labor 


By V ictor Riesel 
Slayings Trouble Mafia 


Jimmy Carter 
‘T o supplement our effort to have private 
industry 
play a 
greater 
role, the federal 
government has an obligation to provide funds 
for useful and productive public employment of 
those whom private business cannot or will not 
hire Therefore we should: 
—create meaningful public jobs in the cities 
and neighborhoods of the unemployed adjusted 
to solving our national needs in construction 
re p a ir, m ain ten an ce and re h ab ilitatio n of 
facilities such as railroad roadbeds, housing and 
the environment. 


—improve manpower training and vocational 
education 
program s 
to 
increase 
the 
em ­ 
ployability of the hardcore unemployed, 
—provide 800,000 sum m er youth jobs. 
—pass an accelerated public works program 
targeted to areas of specific national needs 
—double 
the 
CETA 
(C om prehensive 
Educational Training Act) program from 300,000 
to 600,000 jobs, and provide counter-cyclical aid 
to cities with high unemployment. 


—develop more efficient employment services 
to prpvide better job counseling and to m atch 
openings to individuals, and consider establish­ 
ment of special Youth Employment Services 
especially geared to finding jobs for our young 
people 
—b a rte r Position Paper; The Economy, 4-76. 


NEW YORK — It’s healthy 
for the soul to look back in 
anger. So, when mob bodies 
professionally v en tilated by 
bullets began dropping around 
town, I called a couple of 
"fellows" and learned that the 
neatly trim m ed down Mafia 
"fam ily” of the late Tommy 
(T hree 
F in g e rs 
Brown) 
Lucfiese had just had an em er­ 
gency sit-down in East Harlem. 
This is unusual in this elec­ 
tronic bugging age The dons 
and capos don’t often gather in 
one 
p lace. 
H ow ever, 
the 
Luchese crowd, the late Jimmy 
Hoffa’s favorite clan, has no 
visible godfather from whom to 
take direction. 
But one of their genial erst­ 
while straw bosses, the late 
ven tilated A ndim o (Tommy 
Noto) Pappadio, was gunned 
down the night of Sept. 24 after 
a big dinner. And right in front 
of his posh Long Island home 
and ladv. 
Now who would do such a 
thing to such a "fam ily” ? 


Mafia "fam ily” life has been 
quiet in town. The Luchese dons 
have been working silently with 
a new “boss,” according to the 
highest authorities, of the old 
Joe B anana’s mob which the 
federals say w as organized by 
the now retired Joe Bonanno 
who has exchanged the Arizona 
sun belt for his old gun belt. 


The hood the Justice Depart­ 
ment believes now to be God­ 
father of the Bananas band is 
67-year-old ex-convict Carmine 
(Liol) G alen te. 
H e’s been 
moving stealthily. Why throw 
one’s weight or bullets around? 
Both families are from the 
Palerm o and Ca Stella mare del 
G olfoarea of Sicily And that’s 
where the Mafia started. 


So Galente and one Anthony 
(Tony 
D ucks, 
The 
Duke) 
Corallo, reputed acting leader 
of the Luchese operations, have 
been 
rig h t 
friendly. 
And 
Pappadio was one of Tony 
Duck’s good friends. (Another 
intim ate was Jim m y Hoffa.) 


So, why stir the federals with 
shootings? Why bring in all the 
investigative newspeople? 
And. after all. who on the 
inside would dare challenge 
such a Mafia combine? 
THE STAKES literally are 
"in the billions" according to 
one of the nation’s most fam ed 
prosecutors The Luchese mob 
has been at it for decades 
Specializing in garm ent firm s, 
trucking, gambling and nar­ 
cotics . And in subverting public 
officials — like planting one of 
their m en in the U.S. A ttorney’s 
office in the Southern D istrict 
here in the early ’50s And cor­ 
rupting a New York state Su­ 
p re m e C ourt ju stice . 
And 
bribing one of ex-Mayor John 
L indsay’s close advisers. 
Low profile operations are 
far m ore preferable than high 
decibel Mafia gunplay these 
days. The FBI, despite all the 
slings and arrows aimed a t it, 
has been in highly successful 
deep throat operations here in 
cooperation with the Justice 
D e p a rtm e n t 
a n ti-ra c k e te e r 
strike forces. Some time ago 
they nailed God' 
her Philip 
(Rusty) Rastelli, 
> was suc­ 
ceeded by Galent 
j s head of 
the B ananas mob according to 
the authorities, for violation of 
the Hobbs anti-extortion act. He 
got 10 y ears and a $50,000 fine. 
Today he’s in prison. 
And then there is the virtually 
unknown Jam es (Jim m y Nap) 
Napoli, 
the one-man 
Mafia 
fam ily 
He 
reg u larly 
has 
handled millions in his own 
three state gambling network 
— New York, New Jersey and 
Pennsylvania. 
The other day Jim m y Nap got 
himself a five-year prison term 
and a $20,000 fine on illegal 
gam bling charges. Evidence by 
courtesy of the FBI 
E arlier 
Napoli had been charged with 
using an a ir freight forwarding 
firm to shake down the Singer 
Sewing Machine Co. But the 
case w as stopped after the gov­ 
e rn m e n t 
presented 
its 
evidence. 
There were 
other 
things to do, it was said. 
Jim m y Nap is considered the 
nation’s biggest gam bler. Other 


dons have come to him for ad­ 
vice. He’s reputedly as power­ 
ful and im portant in the na­ 
tional network as any godfather 
in organized crim e. He was 
never m ade an official member 
of any Mafia unit. H e’s an inde­ 
pendent. And he was doing 
right well. 
SO WITH THE FBI prowling 
all over the place, the big crime 
families — most of them spe­ 
cialists in industrial and labor 
racketeering — have gone low 
key. Actually, if we talk in god­ 
father images, the metropoli­ 
tan New Y ork-N ew Jersey 
area ’s five families are leader- 
less. 
T hey’re still big m oney­ 
makers. M istake that not But 
times and the garm ent rag jun­ 
gle and trucking have changed. 
One reason is the FB I’s and the 
New York strike forces’ deep 
infiltration of the mobs. 
The Mafia godfathers had 
gotten too cocky. They had 
gunned each other. It’s nice to 
read funny books about how the 
mob can’t shoot straight. They 
can. They did. 
Now Joe Colombo, still head 
of his tribe, is a vegetable with 
a bullet in the brain. Godfather 
of Godfathers, Carlo Gambino 
is ill and very quiet. The old 
Genovese mob has more dead 
chiefs, 
dead 
from 
lead 
poisoning, than live ones. 
There no longer is an Eastern 
Mr. Big. The authorities believe 
that Galente has am bitions But 
he’s always in low profile So 
there appeared to be no mob 
motive for the execution of the 
happy-go-lucky, big-money-in- 
the-pocket Pappadio. 
T h a t’s why 
the L uchese 
fam ily had an em ergency 
reunion in East H arlem . Could 
it be an outsider they wondered, 
searching for power over the 
famed old crowds which still 
have control 
of 
billions 
of 
dollars of narcotics sales, real 
e state tra n sa c tio n s, white- 
collar crim e and labor and 
industrial racketeering — and 
truck hijacking*’ 
Well, only 
th e ir shadow 
knows. And the FBI isn’t telling 
— them. 


Mary Katherine Goodard, 
Baltimore printer who turned 
out the first copies of the 
Declaration of Independence, 
was editor and publisher of 
the weekly Maryland Journal 
and Baltim ore Advertiser, 
and is remembered for refus­ 
ing to divulge to the Whig Club 
of Baltimore as the source of a 
sa tir ic a l 
le tte r she had 
published, which was taken as 
support for the B ritish. 
Threats and violence carried 
the dispute to the Maryland 
Assembly which was resolved 
in Mary Kate’s favor, affir­ 
ming the freedom of the 
American press to protect its 
sources of information, The 
World Almanac relates 


Berry’s World 


Recent independent scholarly 
reports suggest many people 
a re su fferin g , even dying, 
needlessly because the testing 
procedures for drugs and the 
rules and regulations for their 
use are so bureaucratic that 
medicines tested and accepted 
in 
other advanced 
W estern 
countries som etim es are held 
up five to seven years or more 
before approval here. It would 
seem to the research men that 
safety could be assured more 
S 
uickly, and 
the 
life-saving 
rugs 
u tilized 
sooner, 
if 
procedures were overhauled. 
And a 
com m ittee 
of 
the 
prestigious 
National 
Science 
Foundation has reported that 
since all foods and drugs have 
bad side effects as well as good, 
depending on use, more thought 
should be given to balancing the 
good against the bad, with more 
effort assigned to regulating 
who prescribes the drugs. This, 
in contrast to current excessive 
concern, w ith the n egative 
aspects of those drugs which, 
when properly used, could do 
far more good than harm . 
IT IS CERTAIN THAT in the 
regulatory agencies, including 
food and drug, there is ex­ 
cessive zeal in some areas and 
sloppiness and a failure to 
follow through in others. There 
is certainly too little attention 
paid to possible prejudices and 
conflicts of interest. 
But the alm o st-u n iv ersal 
problem in the reg u la to ry 
agencies, whether in food and 
d ru g s, tra n sp o rta tio n , com ­ 
munications, or whatnot, is that 
they are so concerned with the 
elim ination of what can go 
wrong, and with what com­ 
panies shouldn’t do, that they 
throw out the good with the bad 
That is, you cannot elim inate 
every possible bad aspect of 
competition without destroying 
competition, and all the price 
and efficiency benefits it can 
bring. You cannot elim inate all 
possible seeming conflicts of 
interest in regulatory agencies 
without running the chance of 
elim inating all the experts — 
re su ltin g in reg u latio n by 
am ateurs, than which there is 
nothing worse 
IF ONE SAYS, for exam ple, 
that agencies which regulate 
transportation should include 
few or no men who have held 
jobs 
with rail, 
trucking or 
airline companies, or those who 
will hold such jobs in the future, 
who has 
the e x p e rtise to 
regulate fairly? Men whose sole 
ex p erien ce is w ith g o v ern ­ 
m ent? Or men or women from 
the u n iv e rsitie s? Or from 
Bible Quotes 


‘T hen Samuel said unto Saul, 
Stay, and I will tell thee what 
the Lord hath said to me this 
night And he said unto him, 
Stay on 
And Samuel said. 
When thou wast little in thine 
own sight, wast thou not made 
the head of the tribes of Israel, 
and the Lord anointed thee king 
over Israel*’" 1 Samuel 15:16,17 


For the man or the nation 
who thinks they have already 
arrived, the Lord alw ays has a 
further word. 


research labs? Each of these 
groups is also parochial, with 
its own prejudices. What is- 
needed, of course, is a balance 
between form er industrial or 
com m ercial 
ex p erts, 
con­ 
s u m e r s , 
e x - p r o f e s s o r s , 
politicians* 
labor 
and 
bureaucrats, to develop those 
p ractica l com prom ises b e t­ 
ween interests which are the 
secret of the economic progress 
we have m ade in this country. 
Somehow, too, we must come 
to depend 
less 
on detailed 
reg u latio n s 
and 
m ore 
on 
common sense. If the executive 
and Congress would be more 
concerned with appointing and 
ratifying men and women of 
character and expertise, we 
could elim inate many of the 
regulations and hold companies 
up to perform ance, rather than 
judging how carefully they met 
nit-picking rules. 


^ 
From 
Our Files 


1 Year Ago 


Je a n n ette G ruszecki and 
Brian Hoopes were recipients 
of 
the 
Kent 
S tate 
Salem 
C a m p u s - S a l e m 
N e w s 
"T een ag er of 
the M onth’,’ 
awards. 
Mrs. Cathy Andric, R.N., of 
Salem, was presented $50and a 
plaque 
for 
the 
w inning 
suggestion for improved ser­ 
vices 
at 
the 
Alliance 
City 
Hospital 
The Salem Little Quakers 
won the Chris Sell Memorial 
Trophy by winning two of three 
contests 
against 
the 
Salem 
Star. 
10 Years Ago 
Lowell Whinery was elected 
p resident 
of 
the 
Winona 
Ruritan Club. 
The Ladies Auxiliary of the 
Elks in Salem elected Mrs. 
William Baker as president. 
Scott C ranm er caught a pass 
from Scott Cody for a 28-yard 
touchdown as Salem ’s junior 
varsity beat Wellsville 21-12. 
25 Years Ago 
E sther Helman was elected 
p resident of the M ethodist 
College and C areer Class. 
Mrs. John Noble was elected 
p resid en t 
of 
the 
Lisbon 
P r e s b y t e r i a n 
W o m e n ’s 
Association. 
40 Years Ago 
M rs. 
E l m e r 
Coyle 
of 
Columbiana was hostess to the 
Salem Music Club. 
R alph 
K nepper won 
the 
Presidents Cup of the season at 
the Salem Golf Club. 
éé 
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Quote/Unquote 


What people 
are saying... 


' The way you follow me around, I should have 
n am ed you Eastern Europe rem arks’!!” 


Rosalyn Carter 


"I m ake so many speeches 
my lips get sore from taking off 
lipstick and putting it on 
again.” 
—Rosalyn 
Carter, 
wife of 
Jim m y 
Carter 
before 
a 
television interview in San 
Diego. Ca. 
"There are so many talented 
w riters, directors, and actors, I 
just c an ’t help thinking what a 
pity it is that we don’t have a 
medium that calls out for the 
best, but calls out for the worst 
in them .” 
—Abby Mann, creator and 
writer of the short-lived but 
critically acclaim ed series 
Medical Story. 
"There are no contem porary 
w riters of importance. Not one. 
O’Neill and Tennessee Williams 
had 
moments, 
but 
I 
don’t 
regard them as great classical 
w riters." 
—Marlon Brando, commenting 
on the lack of good material 
available to actors. 
"T h e 
infusion 
of 
new 
m em bers and the expansion 
into new rackets will pump new 
blood and new money into the 
fam ilies, but ultim ately these 
changes will m ake them more 
vulnerable to prosecution.” 
—Tony Villano, a retired FBJ. 
agent. » 
discussing 
how 
organized crime will be af­ 
fected by the recent death of 
powerful Mafia boss Carlo 
Gambino. 
"I 
keep him 
on 
the 
air 
because I think he’s a good 
honest 
jo u rn alist. 
And 
to 
illustrate just how honest he is, 
even w hen I was the only guy in 
the business w illing to hire him, 
he still 
p ersisted 
in 
bad- 
mouthing me 
He once said 
publicly that ‘Wide World of 
Sports is im portant if your idea 
of journalism is Jim McKay 


yodeling on a m ountaintop.’ ” 
—Roone Arledge, president of 
ABC sports, discussing Howard 
CoseK in a recent Playboy 
interview. 
"A freeze would completely 
annihilate all us.” 
—Bob Brannon, an Augusta, 
Ark., farmer, on the future of 
this year’s crop. 
"T here’s another obstacle, 
however, to Independents in 
A m erican 
p o litics 
— 
the 
Federal Election Act, which 
was passed last year by the 
R epublicans 
and 
by 
the 
Democrats. It was called the 
incum bents’ Protection Law,’ 
really designed to protect the 
D em ocratic P a rty and the 
R epublican P a rty in th eir 
declining days.” 
— E u g e n e 
M c C a r t h y , 
In d ep end en t 
p r esid en tia l 
candidate. 
" It’s ours, we stole it fair and 
square.” 
—S. I. Hayakawa, Republican 
candidate for the Senate in 
California, commenting on U.S. 
rights to the Panama Canal. 


Hayakawa 
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Secret Vaults: Impervious 
To IRS, CIA, Competitors 


NEW YORK (UPI) — The 
Swiss have their secret num ­ 
b ered 
bank 
accounts 
but 
American business has deve­ 
loped a counterpart — secret 
storage vaults for filmed and 
taped records and some other 
valuable commercial artifacts. 
These vaults are “impervious 
to the prying eyes 
of 
the 
Internal Revenue Service, the 
CIA and spies of com petitors,” 
says Art U n m an , m anager of 
the vaults of Bek in's Archival 
Service in New York 
B ekins has been 
in the 
storage business since 1891 and 
got into motion picture film 
storage for m ajor studios in 
Hollywood in the early 1920s A 
lot of companies store filmed, 
taped and paper records, some 
in 
underground 
vaults. 
But 
Lawrence A. Wensheimer, vice 
p resid en t 
and 
general 
m anager, said Bekins’ secret 
vault service is unique 
The exact locations of its 
vault warehouses in Los An­ 
geles, New York, San Francis­ 
co, Oakland and San Diego are 
kept secret 
The walk-in vaults have a 
three-unit security alarm sys­ 
tem, smoke ionization detectors 
and a Halon gas suppression 
Automatic 
fire extinguishing 
system developed by DuPont 
The police, of course, know 
where the vaults are and the 
alarm system s are connected to 
police com m unication n e t­ 
works but nobody knows the 
names of the vault holders 
except Bekins. 
The secrets are kept by “ the 
most highly paid file clerks in 
the,U nited States,” said Wen- 
New Alexander 
By ESTHER SC H ANDEL 
Mr. and Mrs. W’alter Stewart 
of M inerva and Mr and Mrs 
Hill H artm an attended the wed­ 
ding of Miss Debby Grubbs at 
the Presbyterian Church 
in 
Bethesda. 
Mrs Kathryn Fleming spent 
an evening with relatives in 
East Canton 
Mr. and Mrs. Jam es Am- 
broso of Ligoneir, Pa., visited 
their sister and brother-in-law, 
Mr and Mrs. Hill H artm an 
Mr and Mrs Lowell Smith 
and Mr. and Mrs. Cecil King a t­ 
tended the state grange at Co­ 
lumbus. State Youth Princess 
Marie Ann Smith relinquished 
her crown and sash to the new 
princess. 
Mr. and Mrs. Hill H artman 
attended the 25th wedding anni­ 
versary celebration of Mr. and 
Mrs M arion Sanor Sunday and 
also visited Mr and Mrs. Carl 
Ruff. 
Mrs 
Kathryn Fleming and 
daughter, Betty 
Fleming of 
Dalton, attended a spaghetti 
supper and bazaar in Massillon. 
Mr. and Mrs. Ernest Sanor 
toured St Clairsville and Pow - 
hattan while visiting friends. 


MONI)ALE SIGNS 
MORRISTOWN, NJ. (UPI > - 
W alter Mondale, autographing 
a copy of his book for the school 
lib ra ry 
of St 
E liz ab eth 's 
College, asked the librarian her 
name. 
“ I am Mrs. Gerald Ford." 
she 
replied, 
som ew hat 
hesitantly. 
The Dem ocratic vice presi­ 
dential candidate, who was 
m aking 
a 
cam p aig n 
a p ­ 
pearance in Morristown, N J, 
signed 
the flyleaf 
of 
“The 
Accountability of Pow er” with 
a flourish. 
“What does your husband 
do?” he asked 
“He doesn’t have a Pennsyl­ 
vania Avenue address,” Mrs. 
Ford said 
Mondale laughed and said, 
“In that case. I like you very 
m uch.” 
The address of the White 
House 
is 
1600 Pennsylvania 
Avenue in Washington, DC. 


MEET PRESIDENT 
BETHANY, W Va (UPI) - 
Nearly 1,000 Bethany College 
alum ni and g uests in 
the 
Cleveland and Akron-Canton 
areas will attend “Meet the 
P resid en t 
recep tio n s 
this 
month in northeastern Ohio 
Bethany 
has 
planned 
the 
receptions to acquaint alumni 
and friends with the college s 
new president, Dr. William E 
Tucker 
On Oct. 26, a reception w ill be 
held at 8 p.m at the Bluegrass 
Motor Inn in Maple Heights. On 
Oct 29, another will be held at 
the R am ada Inn, Akron 


CLASS TIME CORRECTED 
The ballroom dancing class 
at the Memorial Building is 
scheduled for 9 
p.m. 
each 
Monday, beginning Nov. 1, not 8 
p.m . 
as 
w as 
previously 
reported 


The largest cigars in the 
world, two feet, eight-and-a- 
quarter inches long, are made 
in 
Andorra 
— 
one 
of 
the 
sm allest countries in the world. 
AP 


sheim er. Quick access to stored 
information is often vital to 
customers. Nevertheless, the 
vault holder calling a Bekins 
file clerk for some information 
from his own vault has to go 
through quite a coded con­ 
versational routine before he 
gets it. All stored item s have 
coded location num bers. The 
time it takes to get access to the 
records is from a few minutes 
to a full day depending on what 
arrangem ents have been made. 
Nobody is allowed inside the 
vaults except bonded Bekins 
employees 
Customers include every kind 
of business, but so.3 of the most 
valuable producs stored are the 
m aste rs and 
n eg ativ es 
of 
famous feature films, the old 
Mary Pickford films for exam ­ 
ple 
It’s necessary to store 
m aster and negative in differ­ 
ent 
locations, 
otherwise 
an 
accident in one vault could lose 
the picture forever. 
Bekins also stores a lot of 
early 
kinescope 
TV 
shows, 
which cannot be duplicated by 
any process. “ Both old movie 
and kinescope film have to be 
kept 
in an 
environment 
of 
carefully controlled tem pera­ 
ture and h u m id ity ,” W en­ 


sheim er explanied. “They also 
are quite flam m able because of 
the high silver nitrate content.” 
Plastic com puter tape also is 
highly flam m ab le and the 
stored data on the tape is 
subject to accidental erasure 
Much of it also is a prim e target 
for thieves if they can find it. 
Not all the data stored in 
Bekins’ secret vaults is strictly 
com m ercial. A great deal of 
vital evidence in both criminal 
and civil court cases is stored. 
So are valuable pathological 
specim ens 
used 
in 
medical 
research, blueprints of as yet 
unpatented inventions, secret 
formulas, im portant receipts 
and checks and other things of 
strategic or artistic value. 
W ensheim er 
said 
the 
business has mushroomed in 
recent years partly because of 
the world-wide growth of in­ 
dustrial espionage — “ Industry 
stopped showing oil its brain 
children in plate glass windows 
and 
began 
p ro tectin g 
its 
technological gems ” 
He said it has reached the 
point now where one of the first 
questions 
securities 
analysts 
ask in sizing up a business is 
“W'here do you store 
your 
records?” 
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NATURE’S ARTISTRY. The 
morning sun lights up drops of 
dew caught in a spider web 
created by this clever and prob­ 
ably hungry creature on a fence 


near Hillsville, Va. The bright 
work of nature’s artistic hand 
has caught the eye of a curious 
Christina Stilwell, 6 of Hills- 
ville. (UPI Telephoto) 


By PHYLLIS GFEI I.ER 
The flow ers last 
Sunday 
m orning 
a t 
E ast 
Goshen 
Friends Church were presented 
by the children of Mr. and Mrs. 
Leonard Flickinger in honor ot 
their wedding anniversary. 
The E lsie M atti M ission 
Helpers met Thursday 
with 
Mrs. Leroy Osberg Mrs. Earl 
Barnes had devotions, after 
which the ladies sewed hospital 
gowns 
The group will pack 
C h ristm as 
boxes for a rea 
servicemen next month 
The 
N eighborhood 
Bible 
Study will meet Tuesday with 
Mrs Allen Lockhart 
Mr. and Mrs. Kenneth Sch­ 
wartz of Alliance called on Mr 
and Mrs. Norman Stanley. Mr 
and Mrs. George Lindsley ot 
Jackson, Ga., visited with her 
brother and sister-in-law, Mr 
and Mrs. Melvin Wilcox. 
Mr. and Mrs. John Biery and 
family entertained recently tor 
the birthdays of his mother and 
brother, Mrs. Robert Biery and 
Ted. Guests were Mr and Mrs. 
Robert Biery and family, Mr. 
and Mrs. Richard Biery and son 
of Sebring. Denise Gulling and 
Christy Smith ot W’estville, Mr 
and Mrs. Ed Weber and Russell 
Weber ot Salem, and Mr and 
Mrs. Tim Malcomson. 
Mr and Mrs. Ralph Lockhart 
visited with 
their daughter, 
Mrs Richard Hahlen of Sebring 
Mondav. 


Mrs. Illora Simmons was a 
recent guest of Mrs. Elbert 
Tomlinson of Palm yra at a 
picnic-hayride. 
Mr. and Mrs. Gerald Sell and 
family entertained in honor of 
their'daughter T racey’s third 
birthday 
Guests were Mrs. 
Edna Sell ot Pulaski. Pa., Mr 
and Mrs. Randall Barnes and 
familv of Lisbon and Mr. and 
Mrs Richard Myers of Salem. 
The Sells have sold their home 
and w ill move soon to their new 
home in Boardman. 
Mrs. Dora Gagnon of New 
W aterford was a supper guest 
ot her sister, Mr. and Mrs. 
William Nelson. 
Mr and Mrs Paul Kelly and 
sons ot Alliance were supper 
guests of her parents. Mr. and 
Mrs Norman Stanley 
Mrs. Robert Biery attended 
a stork shower at the H arter 
Bank in Alliance in honor of 
Mrs. Don Seacrist of Louisville, 
the form er Sara Lou Biery of 
Beloit. 


TRICK-OR-TREAT NIGHT 
The Berlin Township trustees 
* have set trick-or treat night for 
Sunday from 6 to 8 p.m. and 
have asked that only children of 
township residents be allowed 
to trick-or-treat in the area. 


RONALD 


The first official census of the 
U.S. government was taken in 
1790 


Craftsman tools for the 
----- 
do-it- 
I «siv 
yourselfer 


SAVE *150 SAVE *48** 
on our finest 10-in. 


Craftsman radial saw 


Craftsman 60-Piece 
Mechanic’s Tool Set 
R eg. ^ep. P rices Total *103.85 


Regular $399.99. Powerful 3450 
rpm capacitor-start motor devel­ 
ops max. 2 V2 HP! Cuts up to 3 
in. deep. 25-in. rip capacity. Up­ 
front controls. Partially assem- 249" 


Ideal for the professional or ama­ 
teur auto mechanic! Includes 1/2- 
in., 3/8-in., and 1/4-in. drive thin- 
wall sockets, plus 1/2-in. and 3/8- 
in. auick-release ratchets! Sturdy 
steeitool box. 
5499 


I 


bled. Stand extra. 
L 


Your Choice 
$ 4 « « 


Rugged Trash 
Container 
Reg. 5.99 


Withstands 0 cold ! High 
domed lid. Side handles. 


Reg. 6.49 


Craftsman Rake 


2f flat tines for 24-in. spread. 
54-in. hardwood handle. 


Save 
m 


3.7-cu. in. gas chain saw 
Reg. price 289.99 
Sears Best lightweight gas saw! Barra­ 
cuda chain and 17-in. bar unattached. 


8-in. electric chain saw 
Our lowest-priced chain 
saw! No grounding needed. 
Bar, chain unattached. 


SAVE on Chest and Cabinet 


SAVE *30 
Craftsman 10-Drawer 


Tool Chest 
99" 
SAVE *25 
Craftsman 3-Dr. Cab 
89" 
L 
Reg. $129.99 
65257 


65257/65053 
Reg. $114.99 
65053 


Sears I Whefe America 
^ 
_ J 
c1. 
ft 
t{o n Guaranteed or Your Money Back 


165 S. Broadway 
Salem , Ohio 


Open 9-9 
M on.& F ri. 
9-5 Other Days 


Sale 
Ends 
Sat. 


Republican 


Candidate 
for 
County 
Commissioner 


aid for by the Committee t 
lect Ronald B. Mackall. 
mily Mackall Chairman, 
842 S.R. 170, Rogers, Ohk 
4455. 
Pd.Pot. Aäv. 
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Mrs. Darrvl R. Smith 
Rachel Tobin 
Autumn Bride 


Dr 
and Mrs 
Darryl Rex 
Smith are 
residing at 
4637 
Southern Blvd 
in Boardman 
following their early autumn 
wedding in St. Aloysius Church 
in East Liverpool. 
The bride 
is 
the 
former 
Rachel Anne Tobin, daughter of 
Mrs Louis Tobin of East Liver­ 
pool and the late Judge Louis 
Tobin, who served as Colum­ 
biana County juvenile Probate 
Court Judge in Lisbon for many 
years She u a s graduated from 
' Ohio State University with a 
degree in social work. 
The bridegroom, a resident in 
pathology with the Youngstown 
Hospital Association, is a son of 
Mr^ 
Mary 
Lou Smith and 
Francis Dennis Smith, both of 
Cincinnati He was graduated 
from Ohio State University with 
a BS degree in zoology and also 
a doctor of medicine degree 
.The Rev 
Anthony Esposito 
perform ed 
the double-ring 
ceremony, held on Oct 2 at 2:30 
p.m Nuptial music was pre­ 
sented by Mrs Jam es O'Reilly, 
organist, and accompanist for 
her 
husband. 
Mr 
O'Reilly, 
soloist. 
The bridal setting was deco­ 
rated with an arrangem ent of 
w hite mums and baby's breath 
and ceremonial tapers in white 
wrought iron candelabras trim ­ 
med with garlands of greenery 
and white satin ribbons. 
The bride, given in m arriage 
by her brother. David Tobin, 
was attired in a traditional 
bouffant slipper-length gown of 
Venetian point lace and English 
net 
It was designed with a 
fitted bodice having a natural 
waistline, a square neckline 
and long fitted sleeves of lace 
The full skirt was enhanced 
with a panel of lace ruffles, and 
swept into a cathedral train, 
outlined with matching lace 
Over her hair the bride wore 
a bouffant, shoulder-length veil 
of silk illusion arranged to a 
lace headpiece, and she carried 
an 
a rra n g e m e n t 
of 
phalaenopsis 
orchids 
and 
baby's breath arranged atop 
the first communion prayer 
book belonging to her grand- 


In 1972, the U S 
achieved 
zero population growth. Since 
then, 
the fertility rate 
has 
gotten lower each year, The 
Conference Board observes 


WIN AT BRIDGE 
Stayman finds heart fit 


NORTH 
A 9 5 
V K J 93 
♦ 852 
A K J 10 4 


WEST 
A Q 10 8 2 
¥ 10 4 
♦ Q J 10 7 3 
A A 3 


EAST 
A J 7 4 
* 8 7 6 
♦ A 96 
A 8 6 5 2 


SOUTH (D) 
A A K 6 3 
¥ A Q 5 2 
♦ K 4 
A Q 9 7 
Both vulnerable 


West 
North East 
South 
1 NT. 
Pass 
2 A 
Pass 
2 A 
Pass 
2 N T Pass 
4 y 
Opening lead — Q ♦ 


By Oswald & Jam es Jacoby 


The Staym an convention in 
som e form or other is used by 
at least 99 per cent of experts 
and at least 90 per cent of 
tournam ent 
players 
In 
its 
basic form it accom plishes 
two objects 
F irst, it allow s 
p a r t n e r 
of 
th e o p e n in g , 
notrum p bidder to sign off at 
tw o d ia m o n d s, 
h e a rts o r 
spades or at three clubs Se­ 
cond, it m akes it easy to find a 
4-4 m a jo r su it fit a fte r a 
notrum p opening 
The two-club response to an 
opening notrum p is artificial 
and fo rcin g It shows a t least 


eight high-card points and 
prom ises a second bid It also 
shows a t least four card s in 
one m ajor suit. 
N o rth h a s a 
m in im u m 
Staym an response and rebids 
two notrum p over South's two 
spades. South has a m axim um 
18-pomt notrum p 
Since he 
knows that N orth holds four 
h earts (rem em b er you don t 
respond Staym an unless you 
have at least four cards in one 
m ajor» South jum ps to the 
h eart gam e 
T here is nothing to the play 
South wins the second trick 
w ith his king of diam onds, 
draw s trum ps, knocks out the 
ace of clubs and m akes five 
odd 


A ¡ S ¿ 


Several re ad ers have wanted 
to know w hat the notrum p 
opener rebids over a Staym an 
response when he holds four 
card s in both m ajors 
M o re 
p a r tn e r s h ip s 
bid 
spades 
The Jacobys do this 
except that if the h earts are 
m uch b e tte r they bid tw o 
hearts, not two spades 


(D o you have a question 
for the e x p erts? W rite “A sk 
the 
J a c o b y s " 
ca re 
o f this 
n e w s p a p e r The Jacob ys will 
an sw er in d ivid u a l questions 
it stam p ed , 
s e lf-a d d re s s e d 
e n velo p es a re en c lo s e d The 
m o st 
in terestin g 
questions 
will b e u s ed in this 
co lum n 
a n d will receive co p ies of 
J A C O B Y M O D E R N ) 


Social Notebook 


TW ENTY-ONE 
m em bers 
and one guest attended the 
monthly meeting of the Colum­ 
biana County Farm Bureau 
Women's Committee held re­ 
cently at the Nationwide Insur­ 
ance office 
The Farm Bureau Women 
have gone on a tour of "Falling 
W aters” and Smith Glass F ac­ 
tory near Pittsburgh today 
Eileen Lowmiller led devo­ 
tions and Ruth Denny reported 
on the recent district rally and 
style show Proceeds from the 
event will be sent to the Asso­ 
ciated Countrywomen of the 
World and the’Visiting Nurses 
Associations She also spoke on 
Issues 4-7, and Charity Miller 
announced that the Farm Bu 
reau Board has gone on record 
as 
supporting 
the 
M ental 
Health Issue. 
G uest sp e a k e r w as Ruth 
Brown of the Tree House in 
Lisbon Her topic was "House 
P lants.” A question and answer 
period followed, and there was 
a plant exchange among the 
members. 
Lunch was served by Frances 
Woolf 
Next meeting is Nov. 11 at the 
Nationwide Insurance office, 


with Robert 
Kohler as the 
speaker. 


THE CHRISTIAN 
Lam p 
lighters Class of St 
Jacob's 
United Church of Christ made 
plans Wednesday night for its 
annual Christmas dinner party 
for solo m em bers of the congre­ 
gation Senior couples will be 
added to the guest list for the 
first time. 
Committees for the Dec 
1 
event were announced at the 
class party at the home of Ed 
and Pollv Thompson, Adams 
Rd 
Joe Baronzzi, a junior at 
David Anderson High School in 
Lisbon, entertained the group 
with a program of magic. 
Dick 
Hill, 
president, 
con­ 
ducted the business session. A 
Class-sponsored hymn sing is 
ten tativ ely 
scheduled 
for 
Sundav night, Nov. 7. Members 
decided to forego exchanging 
Christmas cards this year and 
donate the money saved to 
make Christmas baskets for 
shut-ins 
Delbert and Jean Si tier led 
devotions 
Paul and Dorothy 
Young arranged the program 
The Thompsons served refresh­ 
ments 
TOPS Club Plans 
Coming Activities 


m other. 
M rs. 
F reem an 
Strabley. 
Mrs. Mark J. McDaniel was 
her sister’s m atron of honor, a t­ 
tired in an A-line gown of white 
antique satin accented with an 
Isadora 
sc a rf 
of 
sh erry 
erystalette. She carried a nose­ 
gay of Sonya roses and baby’s 
breath tinted to m atch her 
scarf 
Bridesmaids, wearing gowns 
of the sam e design accented 
w ith burgundy c ry stalle tte 
scarves, were Mrs. Sharolyn 
Katona and Miss Gae Smith, 
sisters of the bridegroom They 
carried nosegays of matching 
Sonya roses and baby’s breath 
Francis Dennis Smith of Cin­ 
cinnati was his brother’s best 
man, and ushers were Steven 
O’Hearn of Moline. 111., and 
Joseph Arcuragi of Cambridge 
M rs. 
Tobin, 
the 
b rid e ’s 
mother, was attired m a bronze 
silk knit 
gown 
The 
bride­ 
groom 's m other wore a gold 
brocade gown and coat ensem ­ 
ble Each wore an orchid cor­ 
sage to complement her outfit. 
The reception following was 
held at the East Liverpool 
Country Club. 
When leaving on her wedding 
trip, the new Mrs. Smith was 
wearing a two piece black knit „ 
dress accented with a woven 
Aztec design of turquoise, red 
and gold. She wore a matching 
hat 
Mrs Mary Lou Smith was 
hostess for the rehearsal dinner 
held at W aterford Inn. 
Pre-nuptial events honoring 
the bride included a dinner 
party at the East Liverpool 
Country Club hosted by Mr and 
Mrs. Jam es A. 
Roslund; 
a 
shower given by Miss Kathryn 
Miller of Columbus; 
a 
tea 
hosted by Mrs. Mark McDaniel 
and Mrs Harold Conlin; and a 
champagne breakfast on her 
wedding day, given by her aunt, 
Mrs. Jam es Sherwood. 


Uoming ev en ts, including 
C hristm as a c tiv ities, w ere 
planned 
during 
last 
week’s 
meeting of TOPS Chapter 777 at 
the Memorial Building. 
Sue Papino was welcomed as 
a new m em ber 
Due to the annual observance 
of ‘‘trick or tr e a t'' 
night 
Wednesday, there will be no 
meeting 
However, weigh-ins 
are scheduled from 4:30 to 5:30 
p.m at the Memorial Building 
Leader Lolly Spiker presided, 
and the TOPS 
prayer and 
pledge 
were 
led 
by 
Janet 
Faulkiner, and Dorothy Lutz 
led the m em bers in the singing 
of enthusiasm songs. 
Ruth Cram er, chairm an of 
the C h ristm as 
p arty , 
a n ­ 
nounced that the annual event 
will be held on Wednesday, 
Dec 15. 
A 
C h ristm as 
decoration 
demonstration 
will 
highlight 
the Dec 
1 meeting, and the 
annual Christm as bazaar will 
be held on Dec 8. 
The Club held its annual 
Halloween party recently at 
Willow 
Grove 
Grange 
hall 
Costumes were judged, games 
were played and a hayride was 
enjoyed. Prizes were awarded 


to 
Dora 
M igliarini, 
Jean 
Campanelli, Ida Simon. Peg 
Higgins, Georgia Esterly. Ruth 
Sanor. 
Helen 
A m os, 
Jean 
Rhodes and Brenda Adams. 
D orothy 
Lutz 
and 
Anna 
P ap asp iro s v o lu n teered to 
serve on the com m ittee to 
prepare a basket for a needy 
fam ily 
for 
T hanksgiving 
G eorgia E sterly and Ruth 
C raw ford 
a re 
handling 
arrangem ents to prepare gifts 
for 
a 
nursing 
hom e 
for 
Christmas. 
Janet Faulkiner was winner 
of the special prize. 
Best loser of the week was 
M arcia Brickner. and KOPS 
queen was Anna Papaspiros. 
Each received a gift. 
Reports were given on the 
Christmas contest for KOPS 
and the football contest for 
TOPS, and a get-well card was 
signed and sen? to P at Shaffer, 
co-leader, who is recovering 
from surgery. 
B ernice 
G roves 
was 
presented a bracelet and first 
10 pound charm . M ary Zatko 
and Ruth Sanor each received a 
seven week charm 
Georgia Esterly gave the in­ 
spiration. 
Cathy Madison Wed 
To Douglas Hart 


Miss Cathy L. Madison and 
Douglas M. H art of Salineville 
selected 
Sept. .10. 
the 
41st 
wedding anniversary of Mr 
H art’s grandparents, Mr and 
Mrs 
Kenneth 
Leishman 
of 
Salineville, as the date for their 
m arriage. 
The young couple exchanged 
their nuptial vows at the home 
of the bridegroom ’s parents. 
Mr and Mrs. Robert Burns of 
Salineville. The bride 
is 
a 
dau g h ter of M rs. V irginia 
Madison of Salineville, and the 
late Leroy Madison. 
Officiating clergym an was 
the Rev. Mike Hazelton of the 
Salineville Church of Christ. 
For her wedding, the form er 
Miss Madison wore a slipper- 
YOUNG ORIGINALS 
Charming 


length gown of ecru crushed 
chiffon, and she carried a 
nosegay of fall flowers ac­ 
cented with various colored 
leaves. 
Miss Lisa Madison, a niece of 
the bride, served as maid of 
honor, and Rod H art served as 
his brother’s best man. 
Fifty 
guests 
attended 
the 
reception 
follow ing 
the 
ceremony. 
Servers included Mrs. Robert 
Smith and Miss Stephanie Hart, 
sisters of the bridegroom 
The newlyweds are residing 
tem porarily with the bride’s 
mother 
The bridegroom is a 1976 
graduate of Southern 
Local 
High School and is employed by 
the Summitville Tile Company. 


Look charming and feel 
feminine in this two- 
so 
piece dress or make a 
dress, a top and pants for 
wardrobe-extras. 
Printed pattern B-126 
with Photo-Guide is in 
sizes 10 to 16. Size 12, 14 
bust. . . top, two and one- 
eighth yards 45-inch; 
skirt, one and three- 
fourths yards. 
Consult the fashion 
Coordinator for colors, 
fabrics and accessories. 


Send $2 for each 
pattern. Write in care of 
THE SALEM NEWS, BOX 438, 
Midtown Station, New 
York, N.Y. 10016. Print 
name, addreea, zip code, 
pattern number and aizee. 
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To an untrained eye 


differences In value 


are not always apparent. 


Trust us to show you 


why quality Is Important. 


WILLIAM J 
KIMPEL 


Registered Jeweler 
JOHN S 
KIMPEL 


Certified Gemologist 
I 


** et m 


I 


I 
| 
Monday through Thursday 9 to 5 30. Friday 'till 9, Saturday 'till 5 
j 


j 
111 SOUTH MAIN STREET COLUMBIANA OHIO 
PH 216- 482 3881 
j 


Merrymate s Salem Music Study Club 
Dancele 
Plans 1976-77 Programs 


T h e 
M e r r y m a t e s 
O rganization 
of 
St. 
P aul 
Catholic Church has scheduled 
a dance on Saturday at St Paul 
School auditorium. 
The Country Hy’hlighters will 
provide music for dancing from 
9:30 p.m to 12:30 a.m ., after 
which a buffet lunch will be 
served. Refreshm ents w ill also 
be served throughout the night 
and prizes will be awarded. 
Arrangem ents for the dance 
a re being handled by the 
following com m ittee, Mr and 
M rs. 
R obert 
B lubaugh, 
chairm an, Mr. and Mrs. Robert 
DeOrow, Mr and Mrs Edward 
Toot, Mr 
and Mrs 
Richard 
Grim stad. Mr and Mrs Louis 
Dowd, Mr 
and Mrs. Donald 
Finch 
and 
Mr 
and 
Mrs. 
Francis Schlueter. 
Club officers are Mr. and 
Mrs. 
N icholas 
Zellem . 
president and vice president, 
and Mr. and Mrs 
Raymond 
F lan erv , 
se c re ta ry 
and 
treasurer. 
The public is welcome and 
may obtain tickets at the door 
on the night of the dance. 
Miss Crawford 
Is Planning 
Winter Wedding 


Announcement is being made 
of the engagem ent and for­ 
thcoming m arriage of Miss 
Joyce E Crawford of Salem and 
D aniel 
W erner 
of 
Mid- 
dlebranch. 
The bride-elect is a daughter 
of Mrs. 
Alice Crawford 
of 
Salem and the late Arthur D 
Crawford. She is a graduate of 
Salem High School and the 
Boardman Beauty Academy, 
and is employed at the Lady of 
Beauty Salon here. 
Mr W erner is a son of Mrs. 
Clara W erner of Middlebranch 
He attended Canton schools and 
is employed by 
the Logan 
Trucking* 
Com pany 
in 
Massillon. 
The pouple is planning a 
winter wedding. 
Couple to Wed 
In Columbiana 


M iss 
R ebecca 
Sue 
B a r­ 
tholomew will become the bride 
of Michael Alan Palm er at an 
open 
c h u rch 
w edding 
on 
S aturday in 
the Zion Hill 
Church of 
the 
Brethren 
in 
Columbiana 
The 
couple-ring 
ceremony- 
wili be preceded by a half-hour 
prelude 
of 
nuptial 
m usic 
beginning at 2 o’clock. An open 
reception will follow in the 
church fellowship hall. 
M iss 
B artholom ew 
is 
a 
daughter ot the Rev. and Mrs. 
John H -Bartholomew of 42641 
State Route 517, Columbiana. 
P a re n ts of the prospective 
bridegroom are Mr. and Mrs 
Carl F. P alm er of 4249 Beech- 
wood Ave., Paris. 


The Salem Music Study Club, 
which was organized in 1924 
and currently has an active 
m em bership of 41, will hold its 
first meeting of the 1976-77 sea­ 
son on Wednesday at 8 p.m. 
There are also 12 associate and 
five honorary m em bers in the 
local club, which is affiliated 
with the Salem Federation of 
Women’s Clubs, the Ohio and 
National Federations of Music 
Clubs 
Officers for the coming year 
a re 
W illard 
H avelock, 
president; Mrs. Edw ard Mitch­ 
ell. first vice president; Mrs. 
Earl McCleery, second vice 
p resid en t; 
M rs. 
L aw rence 
F ro st, recording s e c re ta ry ; 
Mrs Howard Som m ers, treas­ 
urer ; and elected m em bers are 
Mrs, Curtis H 
Vaughan and 
Mrs. Jan M eermans, 
M rs 
M ervin 
F a rm e r 
is 
g en eral p ro g ram ch airm a n . 
This year's program theme is 
“Music of Our Am erican Heri­ 
tage.” The club m eets the 
fourth W ednesday of each 
month. 
Committees include: social, 
Mrs. Walter Milligan, chair­ 
m an, Mrs Joseph Celin, Tim 
Keen, Mrs Fred Lim estahl and 
Mrs Sommers; choir festival, 


Ruth Ann Bailey, chairm an, 
M arshall Bailey, Mrs. Leland 
Bricker, Jeanette Hutchison, 
Mrs. Robert McNally and Mrs. 
Neil Paxson Jr.; Music Week, 
Mrs. Willard Stamp, chairm an, 
Mrs. 
William 
Benson, 
Mrs. 
Walter Hunston, Mrs William 
McMahon, W alter Milligan and 
Mrs Dan Swanger. 
Other com m ittees a re : Music 
in Hospitals, Mrs. Chris Per- 
ro tt, 
c h airm a n , and 
M rs. 
How ard 
F iresto n e; 
Ju n io r 
Music Club, Mrs. McCleery, 
advisor, with Mrs. Vaughan 
and M rs 
Daniel P ettitt as 
assistant advisers , representa­ 
tives to the Salem Federation of 
Women’s Clubs, Mrs. Mitchell, 
senior m em ber and Jeanette 
Hutchison junior; scholarships 
and the M arie Burns aw ard, 
Mrs. Homer Taylor, chairm an, 
Mrs. Lawrence Frost, Bruce 
Snyder and Homer Taylor; 
finance, 
M rs. 
S om m ers, 
chairm an, 
and 
Mrs. 
Bruce 
Snyder; and historian, Mrs. 
Walter Milligan. 
W ednesday’s meeting will be 
an exchange program with the 
Columbiana Music Club. 
Mrs. Taylor will present the 
hymn of the month, “He Who 
Would Valiant Be" by Bunyan- 
America's Taste Buds 
Are Broadening 


By G AYNOR MADDOX 
Many who stand for an hour 
to get into a hit movie are the 
ones who serve ready-to-eat 
food at home to save tim e and 
escap e 
the 
d ru d g ery 
of 
preparing meals. 
But if you really welcome fine 
food ami think it m ore im ­ 
portant to spend time carefully 
preparing for a delicious result, 
then you a re proving the 
philosophy of Craig Claiborne, 
one of the best known men in 
the food field. Fine food is his 
m ajo r en th u siasm 
in life. 
Besides being food editor of The 
New 
York T im es, 
he has 
written nine books on fine food 
and wine. He visits famous 
chefs throughout the world and 
is noted as a lavish host in his 
own home 
Claiborne observes, “ We are 
impressed with the subtle yet 
seemingly rapid increase in the 
sophistication of the Am erican 
diet We can recall with utmost 
clarity that 14 yearfc ago 99 out 
of 100 would not have been 
fam iliar with the word ‘zuc­ 
chini’. Today thecountry seems 
absolutely flooded with recipes 
calling for zucchini. 
“Similarly 
Am ericans 
are 
know ledgeable 
w ith 
a p ­ 
proxim ately four k inds of 
p a sta ; sp ag h etti, m ac aro n i, 
lasagna and ziti. Linguini which 
is now almost as common as 
lasagna, was all but unheard of 
two decades ago,” 
he con­ 
tinues, adding: 
“Harking back to the dark 


ages, which is to say, our 
childhood, there was one exotic 
dish 
serv ed 
throughout 
America, and that was curry. 
As we approached m aturity, 
America suddenly discovered 
boeuf a la bourguignonne and 
coq au 
vin. 
Creme 
brulee 
becam e a choice dessert. At 
approxim ately the sam e time, 
the delights of the shish kebab 
and ste ak ta rta re b ecam e 
known 
and 
C aesar 
sa lad 
became the national rage. Then 
cam e quiche Lorraine and beef 
Wellington (for which we hold 
no high re g a rd ). And a r ­ 
tichokes and shallots can be 
found in thousands of super­ 
m arkets.” 
“ T h ere 
is 
also 
the 
e x ­ 
tra o rd in a ry pro liferatio n of 
Ja p a n ese 
re sta u ra n ts 
in 
America. 
Similarly, 
Chinese 
restaurants have become in­ 
finitely more sophisticated and 
have joined the French as part 
of the luxury class.” 
He states it all in his newest 
book called “Craig Claiborne’s 
F a v o r ite s ’’ 
(Q u a d ra n g le , 
$12.50). 
It 
actu ally 
is 
a 
delightful reading and eating 
ex p erien ce 
giving 
sm all 
biographies of prominent cooks 
with choice recipes and their 
observations of life and food. 
The book also contains a list of 
sources for foreign ingredients 
All are taken from his New 
York Times articles during 
1975. T his book would be 
welcome as a Christm as gift 
since that holiday rapidly is 
approaching 


Douglas. 
Mrs. McCleery is chairm an 
of the social com m ittee, and 
will be assisted by M rs. Frost,. 
Mrs. Willard Headland, Mrs. 
P ettitt and Jim Starkey. 
Coming events of jnusical in­ 
terest include the annual Choir 
Festival scheduled Dec. 5 at 3 
p.m. at the F irst United M eth­ 
odist Church; the Salem Junior 
Music Club's annual Christm as 
program in Decem ber and its 
musical festival to be held in 
M arch; 54th National Music 
Week celebration May 1-8; and 
the Junior Music Club’s annual 
spring concert in May. 
Baird Wedding 
Set Friday 
The Robbins United M ethod­ 
ist Church in W ashingtonville, 
will be the setting Friday for 
the wedding of Miss Rebecca 
Baird and Richard Bruderly. 
A half-hour prelude of nuptial 
music beginning at 7 o’clock- 
will precede the double-ring 
cerem ony. In v ita tio n s have 
been issued for the reception to 
follow in the Am erican Legion 
hall in Leetonia. 
Miss Baird is a daughter of 
Mr. and Mrs. Edwin Baird of 31 
E. High St. Ext., Leetonia. Mr. 
Bruderly is a son of Kenneth 
Bruderly of 13481 W ashington­ 
ville Road, Salem, and the late 
Mary Bruderly. 
♦ 


To Get Pictures 
Pictures submitted to The 
Salem News for publication, 
which are to be returned, 
must be accompanied by a 
stiunfred. self-addressed en­ 
velope. 
Also, 
pictures 
m arked 
“hold for return” can be 
picked up at the newspaper’s 
office, 161 N. Lincoln St., 
withfh a month after publica­ 
tion. However, if they are to 
be returned by mail, a self- 
addressed 
envelope 
and 
postage must be provided. 


ê 


’" S A U M D R U G S ' 


ir L U - L / U ’*’* A G E N C 


409 East 2nd 
A 
* Salem, Ohio 


Phone 
332-5200 
C.Jere Hochadel 
A. Wm. Riche#» 
Free Delivery 
Service 


HMM.JIV« Aro A» 
IH bDb/ N#or Ab 
9««AWmC4M 


Phono 


SHO 


PRICES EFFECTIVE OCT. 26* thru 30«» 
Superior 


AftSii'Ç SHOP 
GgADEA LARG E 


Sr*» 
«10 
HALF GALLON 


Quantity 


Rights 


Reserved. 
WILSON'S 
CORN KINO 
BOLOGNA 
CUSTOM SLICED 


Hb. I 
I Q 


P k9- 
t 


SÙ ice crea * 


LOAF SUced 


''t/pea/oR 
ROCKY ROAD, CHOCOLATE? 
ALMOND, BufTCR PECAN 
ICE CREAM 
ROUND I ■ 9 
0 
l'ì-óAL. 
CTN. 


w m 


your finest tribute 


anytime 


VISIT OUR 
IGREETING CARD 
DEPARTMENT % 


■ g r e e t i n g c a r d s 


'a a ? e / 


I tii youiiji h oh! lu veil utie m 
.*('<>11. irf 
we li.ivr i (uini'lt'ti* srlei Imi 


* 


Ann Landers 1 Grange News 


DEAR ANN; May I say a 
word to parents who are in­ 
terested in ‘‘back to basics” in 
education? I too have sp^nt 
many years in touch, first as a 
public school teacher, next as a 
parent to five sons, then as a 
university teacher-of-teachers. 
Your correspondent suggests 
that parents attend local school 
board meetings. Better yet, I 
would urge them to visit the 
classrooms of their children. Sit 
in for half a day, once a month 
if you can, but surely once a 
year. 
You DO 
have 
time. 
You 
m ust have tim e. If you 
haven’t, what are you doing 
pretending you are parents? 
Plutarch 
wrote: 
“Such 
fathers as commit their sons to 
tutors 
and 
teachers 
and 
themselves never witness or 
overhear their instructions 
deserve rebuke, for they fall far 
short of their obligation They 
ought themselves to undertake 
examination of their children 
and not place their trust in the 
disposition of a wage earner; 
even the latter will bestow 
greater care on the children if 
they know 
that they 
will 
periodically be called to ac­ 
count. Here the witty saying of 
the hostler is apt: 
‘Nothing 
fattens the horse so much as the 
k in g’s 
e y e .’ 
’’—BASIC 
PARENT 
DEAR BASIC: How good of 
vou to bring the wisdom of 
Plutarch 
to 
my 
readers. 
That superb quote points up 
how little human nature has 
changed since 120 A.D. 
DEAR 
ANN 
LANDERS: 
Recently you advised a woman 
who hated cigaret smoke to 
remove the ash trays. It doesn’t 
work, so please don’t suggest it 
any more. 
‘‘What have you done with the 
ash trays?” I replied, “I put 
tfiem away because I don’t like 
sfcioke in the h ou se.” 
He 
laughed and said, ‘‘What are 
y*u? Some kind of nut?” With 
tBat he lit a cigaret and put the 
a$hes in his pants cuff 
He 
deused the butt in his drink and 
l i t it floating in the glass. 
¡¡This morning a neighbor lit a 
cigaret. Seeing no ash tray she 
said, 
“So you’ve put them 
away—well, THIS will do.” She 
took one of my African violets 
fpbm the window sill and flicked 
the ashes in the pot. When she 
finished her cigaret she ground 
it^out in the soil and said, “This 
\wll help it grow.” 
,Tonight my husband’s boss 
\»jas here. He lit a cigaret and 
asked for an ash tray I told him 
Ibad put the ash trays away to 
djscourage 
sm okers. 
His 
response w as, “ It’ll never 
J 
ork." He then proceeded to 
■op his ashes on the ca rpet and 
si id nonchalantly, “This will 
kjeep the moths ouf.” 
• Tnought you’d like to know 
lijw your advice worked for 
rpe.-NO GO IN SAN LEAN­ 
DRO 
.DEAR SAN: You certainly 
have some odd-ball traffic in 
yjour home, lady. Keep the ash 
E 
s handy and put them out 
n you sense tne need. 
DEAR ANN LANDERS: How 
does one tell an intelligent but 
sensitive 
man 
that 
his 
in­ 
terminable, detailed stories are 
baring to the point where soon 
n f one will want to be around 
him? He speaks slowly, pauses 
i often people become tired of 
droning and start another 
iversation. The storyteller 
ltinues undaunted. 
¡¡4-H Club News 
Junior Farmers 
¡'The Salem Township Junior 
Farmers and Farmerettes 4-H 
club met recently at the Miller 
residence, 3140Conkle Rd., and 
the 14 members present elected 
Missy Shinn as safety chair­ 
man 
Certificates, pins andvribbons 
for last year’s projects were 
distributed, and Martha Mary 
Shinn presented a program oh 
how to fry doughnuts. 
Upcoming projects were also 
discussed. 
The next meeting will be held 
Nov. 18 at 7 p.m. at the Miller 
residence. 
Golden Clovers 
The Golden Clovers 4-H Club 
met recently at the Winona 
Friends Church and elected 
officers 
They are: president, Robin 
Ward; 
vice president, Pam 
Dunn; secretary, Debbie Hard- 
grove; treasurer, Lora Hard- 
grove; 
news 
reporter, 
Lori 
Harris; recreation, Beth Ray; 
safety leader, Shelley Dunn; 
health, Cindy Herron; devo­ 
tions, Becky French; hostess, 
Wendy Strudthoff, and “golden 
girl”, Julie Dustman. They will 
be 
installed 
at 
the 
next 
njeeting 
A mothers’ tea is planned for 
the next meeting, Nov. 15 at 7 
p5*n. at the Winona Friends 
Church. 


POLICE BACK 
•MASSILLON, Ohio (UPI) — 
A weekend strike by Massillon 
police officers ended Monday 
following a meeting between 
officers of the local chapter of 
the Fraternal Order of Police, 
Mayor Mark Ross and two 
members of the city council. 


¡Thirty-eight of the city’s 44 
officers stayed 
off 
the job 
during the w eekend in a dispute 
over wages and lack of man­ 
power. 
•The city has said it does not 
have enough money for in­ 
creased 
w ages 
and 
more 
personnel for the police force. 
¡A halt -mill increase in the 
city's income tax is on the 
ballot Nov. 2 with some of the 
fiinds, if the increase is enac­ 
ted, expected to go to the police 
department. 
‘A similar proposal, however, 
was 
defeated 
in 
a 
special 
eiection in March 


Perhaps it 
you print this 
letter he will recognize himself 
and improve his delivery, or at 
least cut it short.—WEARY A 
LISTENIN’ 
DEAR 
WEARY: 
Never. 
Those egocentric 
types 
are 
convinced the whole world 
hangs on their every word 
Even TELLING them does no 
good. 
They 
are 
utterly 
hopeless. 


By ESTHER S( HANDEL 
Greeley Grange Meets 
Greeley Grange met Wednes­ 
day evening with Master Ken­ 
neth Smith in charge. Reports 
were given by CWA chairman 
Elizabeth King, legislative 
agent Marion Sanor and Helen 
Heim, flower committee. 
An appeal for aid was grant­ 
ed 
to 
Birdsrun 
Grange 
of 
Guernsey County. 
Anyone needing transporta­ 
tion to vote at the polls should 


notify the grange. 
Helen Heim was thanked for 
making a Bible marker 
Committees chosen for the 
year were: women’s activities, 
Elizabeth King, ch airm a n ; 
Quay Kimes and M arjorie 
Whiteleather; flower commit­ 
tee, Marjorie Smith, chairm an; 
Elizabeth King, Quay Kimes 
and Hilda Sanor; junior grange 
com m ittee, 
Ja n ice 
Hahn, 
chairman; Suzanne Hamilton 
and Geneva Sanor; community 


service, K athryn Fleming, 
c h a irm a n , 
and 
E sther 
Schandel; 
youth 
cotnmittee, 
Marie Smith, chairman; Allen 
Flem ing 
and 
John 
Jay 
Schandel; membership, Cecil 
King, 
Dale 
H am ilton 
and 
Walter Kimes; social commit­ 
tee 
for 
N ovem ber 
and 
December, Helen Heim and 
Elizabeth King. 
Lecturer Helen Heim chose 
“The Sound of October” as the 
theme for the program. It in­ 
cluded a reading, “The Silent 
Worship” by Lowell Smith; 
“The Beauty of Autumn” by 
K athryn 
F le m in g ; 
song, 
“Silver Threads Among the 


Gold” ; poems “Down Life’s 
Highway” by Elizabeth King 
and “ Anniversary Bouquet” by 
Marjorie Whiteleather, honor­ 
ing Mr. and Mrs Marion Sanor 
for their 25th wedding anniver­ 
sary; a reading, “School Days” 
by Alice Hartman; a poem, 
“ H allow een” 
by 
Suzanne 
Hamilton; a story, “ Halloween 
D ram a,” by Marjorie Smith, 
with members taking part as 
witches, ghosts, cats, dogs and 
owls; a story, “ V ote” by 
Kenneth 
Smith; 
a 
reading, 
“ T hanks To A m e ric a ” 
by 
Marie Smith, and the closing 
song, “ America.” 
Lunch was served by the 


social committee with Kathryn 
Fleming assisting. The next 
meeting will be Nov. 3. 


REAGAN CAMPAIGNS 
LAS VEGAS, Nev. (UPI) - 
Former California Gov. Ronald 
R eagan began 
a 
four-day 
campaign swing in the West 
today to “ p ersuade every 
American” to vote for Gerald 
Ford, the m an who narrowly 
edged him out of the top GOP 
spot. 


Reagan will stump through 
Arizona, Utah, Colorado, wind­ 
ing up in San Diego Friday, 
where he will be the featured 
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guest at a 
President 
Ford 
Committee reception. 
“In five weeks of cam paign­ 
ing this fall. Gov. Reagan will 
have visited 23 states in ad­ 
dition to his California ap­ 
pearances,” his office said. 


M A C K A L L 


Pd. by C a n d id a te 


Sears 
Console or 
Portable Color TV 
ÏH K ~ 


100% solid-stale chassis gives 
your set the dependability you 
expect in line color TV. 
Contemporary style 
console color TV 


Sears Low Price 
100% solid-state 


Here’s trim, contemporary styling in a console color TV with 23- 
in. diagonal measure picture. It has 100% solid-state chassis to 
help assure dependable operation. 


ZIG-ZAG! 


Head Only 


•Sew fashion clothing or do the family 
mending and darning with dial-to-sew 
stitches 
•Sews straight or zig-zag forward and 
reverse 
•Sews buttonholes and sews on buttons 
•H as a built-in light directly over the needle 
to see exactly what you are sewing 
•Com es with a foot control 
V 


40291 


100% solid-state color TV 
Save *50 


100% solid-state chassis 
gives this set the depend­ 
ability you want. 


R eg. $349.99. 13-in. diagonal measure picture 
color set has 100% solid-state chassis, convenient 
one-button color control. 


II VI I 
81 l i I f 


Super Chromix* picture tube 
surrounds color phosphors 
with black for sharp color. 
Use Sears Easy Payment Plan 


FREE-ARM! 


K 
Portable Ease 
for Free-Arm 


C o n v e r t to E r r e - a r t n 


f r o m r e g u la r b e d 


S lid e o ff the boo t to 
u»e fo r E re e -a rm se w ­ 
ing. Id e a l fo r c u ffs , 
N e ttin g in i l f f v r t , 
herns, m o re ! 
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S * w b u t t o n h o le * in 


v a rte ly o f i n n 


H u d t-in b u tto n h o le r 
s e w s n e a t b u t t o n - 
h o le * fo o t c o n tro l 1» 
in c lu d e d 
0 


(H a l 6 S t r e t c h a n d 


S t r a ig h t a titrh e » 


D ia l straight, tig *ag, 
b l i n d h e m m i n g 
» t re te h s t r a i g h t , 
ric k -ra c k , overc ast 


Sews 3 Mrrldt 
\ 
Y 
%|¿|che* 


('hftottr 
tlir 
Htjrelch 
Miu h to HU il y mr 


s e w i n g 
n e e d s ; 


straigh t. 
rich -ra ck , 


overcast 
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Sears Where America shops 


Satisfaction Guaranteed or Your Money Back 


SEARS. ROEBUCK AND CO. 
165 S. Broadway 
Salem, Ohio 
Open 9-9 Mon. & Fri. 
9-5 Other Days 
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Deaths and Funerals 


Mrs. Nannie McKee 
Mrs Nannie Belle McKee. 92, 
formerly of W. Lincoln Way, 
Lisbon, died at Nist Geriatrics 
Nursing Home in Louisville at 
11:20 a.m. Monday following a 
six-week illness. 
She was born in Yellow Creek 
Township Oct. 30. 
1883. a 
daughter of Albert and Mary 
Anne Montgomery Gamble, 
and had lived in this area most 
of her life She w as a member of 
the First Christian Church of 
Lisbon and the Lisbon Senior 
Citizens. 
Her 
husband. 
Daniel 
J 
McKee, whom she married in 
1925, preceded her in death 
March 3. 1953 
She is survived by 
five 
daughters. 
Mrs 
Richard 
(Edith ) Hooper of Columbiana; 
Mrs. 
E . ¡Helen) 
Martin 
of 
Canton; Mrs. Mary Ritschard 
of 
Alliance; 
Mrs 
Donald 
Esther' Hollinger of Lisbon 
and Mrs 
Donald 
Dorothy) 
Mitchell of Mt. Gilead and 13 
grandchildren 
Two children preceded her in 
death 
Funeral services will be held 
at 11 a m Wednesday at the 
Eells-Leggett Funeral Home. 
Burial 
w ill 
be 
in 
Lisbon 
Cemetery 
Friends 
may 
call 
at 
the 
funeral home one hour prior to 
the service. 
Earl M. Sparks 
B EL O IT - Earl M. Sparks, 
86. of Main St.. died at 1:25 p.m 
Monday at the Health Center in 
Alliance 
He was born April 24, 1890. in 
New Cumberland, a son of 
Thomas G and Louise Mizer 
Sparks, and was a member of 
the Kingdom Hall Jehovah’s 
Witnesses in Alliance 
His wife, the former1 Bernice 
Hesser. preceded him in death 
in 1973. 
He 
is 
survived 
by 
two 
nephews. 
Benyal 
Sparks 
of 
M ansfield 
and 
Donald 
Shearrow of Alliance, and a 
niece, June Dunn of Brecks- 
ville. 
A graveside service will be 
held at 11 a m. Thursday at 
Alliance City Cemetery with 
Louis Whitaker Jr officiating 
Friends may call Wednesday 
from 7 to 9 p.m. at the Vogt- 
Gednetz Funeral Home in 
Sebring 
Lloyd Berresford Sr. 
KENSINGTON - Llovd W 
Berresford Sr.. 77, of 29397 Rt. 
30, died at 1:55 p.m Monday at 
Salem Community Hospital 
East Unit, where he had been 
admitted that morning He had 
been in failing health for 
several years 
He was bom at Cannellton. 
Pa., Sept 7. 1899, a son of the 
late 
George 
and 
Phoebe 
Berresford He had lived in the 
area most of his life He had 
been employed 
in 
the coal 
mines of Pennsylvania, West 
Virginia and Ohio all of his life, 
and had been semi-retired for 
the last 15 years. He was a 
member of the Cannellton 
Baptist Church 
He is survived by his widow, 
the former Ruth E. McCann; 
five daughters, 
Mrs. 
Jonas 
Meckling of Oxnard, Calif.. 
Mrs. William Cleary and Mrs. 
Joseph Schneider, both of 
Beaver. 
Pa ; 
Mrs. 
Rudy 
Sobotka 
of 
Hanoverton 
and 
Mrs 
Clarence Ohls of New 
Bedford, P a .; nine sons. Arthur 
Berresford of Butler, P a .; 
Edward Berresford of Seattle. 
Wash ; and Lloyd W. Berres­ 
ford Jr., and Joseph, James, 
Michael, Thomas, Mark and 
Atlee 
Berresford, 
all 
of 
Hanoverton. 
Two sons preceded him in 
death 
Friends 
may call 
at 
the 
Maple-Cotton Funeral 
Home 
from 2 to 4 and 7 to 9 p.m. 
Wednesday, and burial will be 
in Grove Hill Cemetery. Fu­ 
neral services are incomplete 


M RS B A B E RUTH, widow of 
the late New 
York Yankee 
home run king, died of cancer 
in her New York City apart­ 
ment Monday. She was 76 Born 
Claire Merritt, she was a faith­ 
ful baseball fan even after her 
husband’s death in 1948. She 
was active in Babe Ruth Base­ 
ball, the national program for 
teenagers that has produced 
many major league stars. (U P I 
Telephoto) 


< Sia h k Mem&uaL9ne. 
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M A RY G E N E V E CROWL, Age 


Mary Geneve Crowl 
M ary Geneve 
Crowl, 92. 
formerly of Boardman, died at 
the Hutton Nursing Center at 
3:30 am today. 
She was born Oct 1. 1883, in 
New Waterford, a daughter of 
Milton and Ida Gilmore, and 
was a member of the First 
United Methodist Church in 
Boardman 
Her husband. Cleaver John 
Crowl, preceded her in death in 
1949 
She is survived by a son, 
Eugene G 
Crowl of Colum­ 
biana; three daughters, Mrs 
Charles 
Mary Lou) Sauce of 
Boardman, 
M rs 
Lewis 
(Margaret) Barger of Clear­ 
water. Fla , and Mrs 
Walter 
(Geneva) 
Beyerfuss 
of 
Chicago: eight grandchildren 
and seven great-grandchildren 
Services will be held Thur­ 
sday at 130 p.m at the Stark 
Memorial 
Burial will be in 
Lake 
Park 
Cem etery 
in 
Youngstown 
There will 
be 
no calling 
hours 
Bruno Floreanini 
S E B R IN G 
- 
Bruno 
A 
Floreanini, 64, of 555 Heacock 
Rd., died at 9:05 a m. at Salem 
Community Hospital East Unit, 
where he had been a patient for 
two days. He had been in ill 
health for four years 
He was born in Newell, W 
Va., Jan 4, 1912, a son of Mrs. 
Josephine Bopuves Floreanini 
and the late Gio Floreanini He 
was a resident of the Sebring 
area for most of his life He re­ 
tired in November 1975 from 
the Transue-William s Steel 
Forging Co in Alliance, where 
he had worked for 47 years as a 
die sinker. He was a member of 
St. Joseph's Catholic Church in 
Alliance 
He is surv ived by his widow, 
the former Betty Kline, his 
mother of Homeworth; 
two 
daughters, Mrs Faith Hutchi­ 
son of Orlando. Fla., and Mrs. 
Debra Flowers 
of Alliance; 
three sons, Harry Floreanini 
and Mark Floreanini, both of 
Alliance. 
and 
Timothy 
Floreanini at home; a sister, 
Mrs 
Elphi Greenaw alt of 
Homeworth; a brother, Dino 
Floreanini of North Benton, and 
nine grandchildren 
Services will be held at St. Jo­ 
seph’s Catholic Church at 10 
a.m. Thursday Burial will be in 
Highland Memorial Park. 
Prayer services will be held 
during calling hours Wed­ 
nesday from 7 to 9 p.m. 
Funeral arrangements are 
being handled by the Myers- 
Israel Funeral Home. 
Bad Springs 
Blamed For 
Truck Crash 
Mechanical 
failure 
was 
blamed for a truck crash on Rt 
14-A 
near 
North 
Jackson 
Monday morning which sent a 
Lisbon 
man 
to 
Community 
Hospital East for treatment 
Lewis Hiner, 23, was treated 
for rib and left ankle injuries 
after his straight truck swerved 
off the right side of Rt. 14-A 
near Hiser Rd.. went off the left 
side, swerved right again, 
flipped on its side arid careened 
off the right side of the road­ 
way. 
The state patrol said a defect 
on one of the front springs may 
have contributed to the in­ 
cident. 
Nancy M ansfield, 
17, of 
Kensington was treated for a 
facial laceration following a 
one-car accident at 7:30 p.m. 
Monday at the intersection of 
Stouffer Rd. and 
Winona- 
Bridgewater 
Rd 
in 
Knox 
Township 
The patrol said she was a 
passenger in a car driven by 
Russell A. Oliver, 20, of East 
Rochester He was southbound 
on Stouffer Rd. when he tried to 
make a left turn onto the 
Winona Rd., lost control and 
roUed off the side of the road. 
A Green Twp. youth was cited 
following a jeep-car accident 
which sent a Salem woman to. 
the East Unit with rib injuries 
Sunday night. Mary Disanza, 
62, of Franklin Ave. is listed in 
fair condition today. 
Larry Witmer, 18, of 14276 
Green-Beaver Rd., Colum­ 
biana, was driving his 1972 Jeep 
northbound on a curve on Rt. 62 
in Canfield Twp., 
Mahoning 
County at about 6 p m Sunday 
when he turned to continue 
northbound onto Raccoon Rd 
The patrol says he failed to 
yield the right of way to a car 
driven southbound on Rt 62 by 
Bernard Pacella, 71, of 460 
Franklin Ave., Salem, which 
struck the jeep Both vehicles 
were demolished, the 
reported 
patrol 


The first 
public 
motion 
picture was shown in Paris in 
1895. 
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Services Thursday 
No Calling Hours 
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E A R L SA N T EE, Age 82 
Services Wednesday 1:30 p.m 
Arbaugh-Pearce 
Calling Hours Tuesday 7-9 
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Sewer Line Project 
Advanced In Sebring 


COMMUNICATIONS GENERATION GAP is bridged at 
the remote Alaskan village of Noorvik, Huskies take their 
leisure near the antenna dish of a system that may not yet 
have put them out of business entirely, but has ended the 
dogsled’s era as the far north's indispensable means of 
communication. The Noorvik is one of the satellite earth 
stations for the telephone service system of RCA Alaska 
Communications, Inc. 
Tanker Crewmen 
Say Ship Couldn’t 
Miss Ferry Boat 


N EW ORLEANS (U P I ) — 
The crewmembers and officers 
of the Norwegian tanker Frosta 
have testified their large ship 
had no chance of avoiding a 
small ferryboat in a Mississippi 
River crash that killed dozens 
of commuters. 
Coast 
Guard 
investigators 
planned to hear late today from 
several survivors of the ac­ 
cident 
Authorities expect the death 
toll in last week's crash to 
reach 100. 


Sixty 
- five bodies 
were 
recovered by late Monday — 
most by divers in murky 75- 
foot-deep water near the ferry 
landing in Luling, La. The rest 
floated to the surface down­ 
stream . where boats w ere 
stretched in a line across the 
water to retrieve the corpses 
“ We felt a slight bump and 
the ship was vibrating 
The 
ferry appeared to start to come 
out the port bow and he ap­ 
peared to be turning over,” said 
Nicholas Colombo, who piloted 
the Frosta upstream from New 
Orleans. 
Colombo testified Monday the 
ferry 
George 
Prince 
never 
responded to his radio calls and 
w histles. The ferry appeared to 
momentarily turn out of the 


way, then 
darted directly 
across his bow , he said 
“ I expected him to answer 
my signals and come in on the 
V H F 
(radio) 
and blow 
a 
passing signal and pass under 
'behind) my stern,’’ Colombo 
said “This was quite normal in 
this situation.’’ 
Colombo, a ferry captain for 
three years before becoming a 
pilot in 1975. was the fifth 
witness to say the ferry should 
have evaded the tanker E a r­ 
lier, Kjell Slatten. the ship’s 
master, and Peder Crasvaer, 
the first mate, testified the ship 
had no opportunity to evade the 
collision. 
Colombo. 33, of Metairie, La., 
wore a blue leisure suit and 
spoke slowly during his four 
hours of testimony. Like other 
witnesses, he marked relative 
positions of the vessels on an 
eight-foot river chart and said 
crewmen on the 22,000-ton 
tanker were mystified by the 
ferry’s actions 
“ It is a general practice for 
ferries and other sm aller 
vessels to yield to larger 
vessels and tows. It’s not only 
common practice — it’s com­ 
mon sense. 
(Otherwise) it 
would be no different from 
when a Volkswagen ran out in 
front of a train.” 
Heavy Snows Travel 
Into Plains States 


Phone 332-5139 
M t m b t r 


By United Press International 


Heavy snows spun out of the 
western mountains and into the 
Plains early today and rain 
drenched much of the east, 
touching off scattered flooding. 
Snow warnings of watches 
were posted for a large area of 
the west early today 
A heavy snow warning was in 
effect for the Colorado moun­ 
tains, where at least shx inches 
of snow was forecast Travelers 
advisories were in effect for 
portions of Idaho, Colorado, 
Utah and Wyoming and stock- 
Appeals Board 
Upholds Denial 
Of Request 


The City Board of Zoning 
Appeals Monday night upheld 
Zoning 
Officer 
Steve 
Navoyosky’s decision to deny 
the construction of a two-family 
dwelling at the corner of Cedar 
St. and Orchard Ave 
Navoyosky had denied a 
request by Bruce R 
Herron 
because of requirements not 
fulfilled by the proposed plans. 
In upholding the refusal, the 
board 
told 
Herron 
he 
had 
several 
options, 
including 
drawing 
up a 
new 
plan, 
redesigning 
or 
acquiring 
abutting extra property. 
Also scheduled for Monday 
evening was a reorganization of 
the board, which was delayed 
until the next meeting Robert 
C. Zarbaugh is currently ser­ 
ving as acting chairman of the 
board following the resignation 
of Thomas Moore, 
form er 
chairman 


Land Judge Team 
Advances To State 
B EL O IT - 
l^ind 
judging 
teams from the West Branch 
FFA chapter will participate in 
state-wide judging competition 
following their high placement 
in a recent regional contest 
The land judging team came 
in second in urban land and 
third in agricultural land 
All members of the chapter 
will 
be selling citrus 
fruit 
through Nov 20, for delivery in 
early December 


RIG H TT U RN S BA N N ED 
SE B R IN G 
Village street 
crews installed signs prohibit­ 
ing right turns on red Monday 
at all traffic light intersections 
throughout the village Council 
passed an ordinance Sept 20th 
banning the turns. 


men's advisories were posted 
for portions of Wyoming and 
Kansas. 
Travelers advisories for snow 
and blowing snow also were 
posted for western Nebraska. 
Snow flurries whitened the 
upper Great Lakes and stret­ 
ched into the eastern Plains. 
Three inches of snow piled up in 
Marquette, Mich. 
Locally heavy rains persisted 
in the east. More than three 
inches of rain soaked Washing­ 
ton Monday and local flooding 
continued early today in por­ 
tions of Maryland. 
A flash flood watch 
was 
posted for 
parts of 
West 
Virginia 
Thunderstorms 
stretched 
along the Atlantic seaboard 
from New 
England through 
Florida today. 
Early morning temperatures 
ranged from 
10 degrees 
at 
Hibbing, Minn., to 80 at Key 
West, Fla. 
PTA Council 
Backs Levy 


The 
Salem 
PTA 
Council, 
which involves all of the PT A ’s 
in the school 
district, 
met 
Monday night at Reilly School. 
The group announced support 
of the proposed 1 4-mill school 
bond levy for building and 
renovating 
Also discussed was a fund 
raising project for the annual 
scholarship, which will be given 
to any 
senior 
in 
need 
of 
financial help for academic or 
vocational training. 
The next meeting will be Jan. 
24 at 7:30 p.m 
at Buckeye 
School 
PTA To Okay 
Busing Rule 


CO LUM BUS (U P I) - Dele­ 
gates at the Ohio PTA con­ 
vention today were expected to 
approve a resolution opposing 
forced busing 
of students 
“ solely 
to 
achieve 
racial 
balance in the schools ’’ 
“ It ’s 
not 
an anti-busing 
measure,’’ 
explained 
Mrs. 
Shirley Nurmi, Euclid, director 
of District 
12 
PTA Council 
Presidents, in expressing belief 
the resolution would be adopted 
by the 1,200delegates since it is 
a statewide concern 
“ But 
we re against forced busing ” 


The country of Israel is 8,000 
square miles in area; about the 
same size as New Jersey. 


SE B R IN G — Village Council 
Monday night passed an ordi­ 
nance for the improvement of 
an eight-inch sanitary sewer 
line on 21st St. (also known as 
Johnson Rd.) for a distance of 
760 feet, at an estimated cost of 
$14,000. Council will be taking 
bids on the project, but has not 
officially advertised the project 
or set a deadline. 
Two resolutions were passed 
concerning sewer lines. Robert 
Rouse J r was granted a sewer 
extension on W. Oregon St. Ext. 
Approved was a report from a 
Board of Equalization, which 
ruled against Sherman Turner, 
the onlv person to object to new 
sewer lines and an assessment 
on 21st St. Turner had been 
against the project because he 
felt his existing septic tank was 
sufficient. 


COUNCIL PA SSED a resolu­ 
tion authorizing Mayor Ralph 
Muerth to file application for 
public works funds, to be used 
for a sludge lagoon and other 
water works improvements. An 
ordinance was passed authoriz­ 
ing the Board of Public Affairs 
to spend over $2,500, for engi­ 
neering services for the new 
water transmission lines, part 
of the public works project 
An ordinance was passed, 
making it a crime to be in 
physical control of a vehicle 
while under the influence of 
alcohol or other controlled sub­ 
stances. This will carry with it 
a fine of not more than $500, and 
imprisonment of not less than 
three days and not more than 
six months. No court shall sus­ 
pend the first three days. The 
new law stipulates whoever 
violates this will have commit­ 


ted 
a 
third-degree 
m is­ 
demeanor. and will be subject 
to imprisonment of not more 
than 60 davs. 
COUNCIL A C C EPTED the 
resignation of volunteer fire­ 
man John Meir, 436 N. 14th St., 
effective Oct 18. Meir is over 65 
and plans to spend'the winters 
in Florida 
A 
request 
from 
M ayor 
Muerth for Patrolman Roger 
M yers to attend a 
senior 
breatholizer school was ap­ 
proved The session w ill be held 
at the Ohio State Patrol Acad­ 
emy 
in Columbus 
Dec. 
13 
through 17. 
M ayor Muerth read five 
proclam ations commending 
work done on the parks, play­ 
grounds and the Bicentennial. 
He presented keys to the city to 
Robert 
Akenhead, 
Je rry 
Abram s, Craig Steed, and 
James Cannell 
He presented 
corsages to Mrs. Akenhead, 
Mrs. Abrams, Mrs. Canned and 
Caren Schindler. 
Council gave second reading 
to an ordinance to provide the 
buyer of real estate in the vil­ 
lage with a notice of the status 
of the seder’s sewer and water 
account. The seder is required 
to check with the water board 
for a delinquent account. 
A second reading of an ordi­ 
nance on the Columbiana Gas 
Co 
increases was passed. 
W illiam 
Howckradel 
of 
Columbia Gas answered ques­ 
tions. 
Council gave first reading of 
an 
ordinance 
making 
it 
unlawful to store or place on a 
tree lawn anything except 
items placed there by crews 
doing sewer or water line con­ 
struction. 
Northwest Court 


John E . Anderson of Leetonia 
was granted a one week con­ 
tinuance when he appeared 
Monday in 
Northwest 
Area 
County Court for a preliminary 
hearing on theft charges 


Anderson is charged with the 
theft of $150 from the Wash and 
Fid gas station at 406 Jennings 
Ave,. Salem, on Oct. 8. Bond 
has been set at $1,000 by Judge 
Larry Dickey. 


Daniel Adams, 28, of 323 W 
State St., appeared 
without 
counsel Monday and faced 
charges of corruption of a 
minor. Adams was granted a 
continuance for his initial 
appearance until 
Oct. 
28 
Adams allegedly engaged in 
sexual conduct with a 15-year- 
old girl, according to court 
records. He is free on $2,000 
bond. 
The court appointed an at­ 
torney for Maree Colian, of 973 
E . Fourth St., for whom bond 
has been set at $3,000 on a 
charge of passing a bad check. 
Preliminary hearing has been 
set for Oct. 27 for the woman 
and for Ralph Price, of MC 24, 
Salem, who is charged with 
complicity in the case. Price 
also 
received 
an 
appointed 
attorney. The pair was arrested 
in Florida after the woman 


reportedly wrote a check for 
$150 to Price for carpenter work 
on a closed account They were 
returned from Florida 
by 
Salem police. Both are being 
held in 
Columbiana 
County 
Jail. 
Two Salem men, David A 
Gentry, 20. of 3695 Depot Rd. 
and Gary J. Shellenberger, 25, 
of 165 Hawley Ave. were fined 
for driving 
under 
license 
suspension Gentry received a 
$25 fine and Shellenberger was 
fined $100 and sentenced to 
three days in Columbiana 
County Ja il 
Shellenberger 
reportedly fled after being 
warned by an officer about 
driving without a license 
Fined for traffic violations 
were Richard W. Cameron, 35, 
of Lisbon, defective service 
brakes, $15; Donald R Pew, 27. 
of Youngstown, speeding, $20 
and Jackie Lee Cable, 19, of 
1220 S. Lundy, no operators 
license. $25 and driving left of 
center, $10. All were assessed 
court costs. 
Forfeiting bonds on traffic 
violations 
were Daniel 
B 
Hoffman, 24, of 15672 Alliance- 
Salem Rd , speeding. $23, Ivor 
N.Jenkins. North Lima, failure 
to stop at a sign. $23 and 
Stephen J . Guappone, 1222 
Robin Ave., speeding, $25 


New York Stock Market 


A m erican Airlines 
12 
A m erican Motors 
4' ; 
Am erican Standard 
2 6 3 4 


Am erican Tel. 
58»i 
Anaconda 
24'* 
Avco 
13Vj 
Babcock & Wilcox 
3044» 
Beth Steel 
37 
Boeing 
40 
Brunsw ick 
154% 
Chrysler 
19V* 
Col. Gas 
25V4 
Com. Sat. 
2734 
Control Data 
22' 4 


Crane 
25' j 


D art 
32»% 
Dupont 
- 
123'/4 
Eastern Airlines 
8 


Eastm an Kodak 
83's 
Exxon 
51V* 
Firestone 
2 1 V* 
Ford 
55'j 
G A F Corp. 
11' 2 


General Dynamics 
44' 4 


General Electric 
52'/4 
G eneral Motors 
7IV» 
Goodrich 
24 
Goodyear 
21»* 
Gulf 8» Western 
14»^ 
IB M 
260 
Int Tel and Tel. 
30 
Lockheed 
9 
Lykes Yngtown Pr. 
33'/* 
McDonnell Douglas 
21»* 
M urphy 
I 8 V2 


Nat'l. Cash 
34 
N at'l. Distillers 
23'-* 
Occidental Petroleum 
18 
Ohio Edison 
19V« 
Pan Am 
4»* 


'Saxon Club^ 
"Specializing In 
German Food" 
— Dinner Specials— 
Serving 5-8 p.m. 


TUESDAY 
Mushroom steak, mash- 
potatoes, fru it Ja llo , 
roll, butter. 


‘ 1.85 
WEDNESDAY 
K ielb g ssi and s a u e r­ 
kraut, mashed potatoes, 
roll, butter. 


*1.85 
THURSDAY 
Veal parmesian, baked 
potato, tossed salad , 
roll, butter. 


*1.85 
M eal Size 
Salad Bar 
N ightly 
*1.70 


Saxon C Iu d 
188 Railroad Street 
Salem 
Phone 332-9020 


from Butler W ir k > 
S 


J. C Penney 
4934 


Peoples Drug 
8 


Polaroid 
36' 4 


RCA 
24 
Republic Steel 
32 
Reynolds Tobacco 
614% 
Rockwell Int'l. 
29 
Sears Roebuck 
64' ¡i 
Sperry Rartd 
45 >4 


Standard Oil Calif. 
357e 
Standard Oil Ind. 
51 ’/2 


Standard Oil Ohio 
75 
Teledyne 
60' 4 


Texaco 
267* 
Texas Gulf Sulphur 
31 
Union Carbide 
60 
United A irlines 
23' 4 


U. S. Steel 
47 
W alla ce M u rray 
18 


Around 
Our Town 


Certificates Ready 


Red Cross swimming cer­ 
tificates are available at the 
Salem Memorial Building for 
graduates of the swim classes 
given by the Salem Parks and 
Recreation Department. They 
may be obtained between 9 
a.m. and 9 p.m. 


Lodge Meets Wednesday 


Perry Lodge 185 will observe 
past masters night Wednesday 
evening at the Masonic Temple 
on E. State St. and will confer 
the master mason degree. The 
event will begin at 7:30 p.m 
Lunch will be served. 
Lloyd Billman is worshipful 
master. 


Bazaar Dates Corrected 


The Salem Senior Citizens 
will hold their annual bazaar at 
the Memorial Building Thurs­ 
day and Friday 
instead of 
Friday and Saturday as re­ 
ported in The News earlier this 
week. 
The bazaar will be open to the 
public from 9:30 a.m. to 3:30 
p.m. both days. Proceeds will 
be donated to the local United 
Futid. 


Alarm Answered 


The Salem fire department 
responded to one false alarm 
anti a call for a check on an 
unusual odor Tuesday. 
The 
flase alarm was termed an 
“ honest 
m istake’’ 
by 
the 
firemen who answered the call 
turned in by a waitress at 
Forsythe’s Diner on E.State St. 
at 6 p.m. 
A call at 9:20 p.m. was for a 
check on an unusual odor at 
Miller Holzwarth Inc., at 450 W. 
Pershing. 


LW V Candidates Bulletins 
available by mid week at local 
banks, library & KSU-ad 


Not Just for Senior Citizens 
open to the 
public, 
annual 
bazaar Oct. 28, 29th, 9:30 a.m.- 
3:30 p.m. M em orial 
Bldg. 
Sponsored by 
Salem 
Senior 
Citizens-ad 
Water Sale 
Is Approved 
At Lisbon 


LISBON — Village Council 
Monday night, on a split vote, 
approved an agreement to sell 
surplus village water to the 
Columbiana 
County 
Joint 
Vocational School and the 
Mental Health Clinic. 
The 
agreem ent 
would 
necessitate alteration of a 
village ordinance prohibiting 
the sale of village water outside 
the corporation limits, a move 
provided for in the measure 
The agreement is contingent 
upon approval by the Com­ 
munity 
Im provem ent 
Cor­ 
poration for a grant to store 
additional water, develop a new 
well field and to install tran­ 
smission lines. 


Voting against the measure 
were Kenneth E verett and 
Harold Mattix. In favor of the 
water sale were Larry Evans, 
Gus Prudner, Eugene Tolson 
and Charles Hill 
Three policemen were given 
permission to attend a training 
school in Salem and four 
firemen 
were 
given 
the 
council’s support in attending 
an arson school. 
The request 
for 
a 
mini­ 
computer was tabled pending 
an analysis of the village books 
to determine 
the extent of 
necessary calculations 
Council adopted a resolution 
made by Larry Evans urging 
Lisbon citizens to “ exercise 
their right, privilege and duty 
to vote at the general election.” 
The next meeting will be Nov. 
8. 


BIG 8 x10 
LIVING COLOR 
PORTRAIT 


W w 76c for handling 


T h is vory sp e cia l olfor 10 pro 


M n to d 
aa 
on 
oxprosolon 
of 


our thank* for your patronago 
Compart at $25.00! 


T IL L 


GENUINE NATURAL COLOR PORTRAITS 
Not the old stylo tinted or painted Black & Whitt photos. 
SELECTION OF PROOFS 
4-6 Poses to clioost from. 
FOR ALL AGES 
fabies, children, adults. 
Groups photographed at an additional small charge. 
FREE TO ALL SENIOR CITIZENS 
Fret 8«10 living color portrait to all customers over 60 years of age. 
LIMITED OFFER! 
One per subject, one per family. 


Advertised Special Head & Shoulders Only 


PHOTO CHARMS A V A ILA B LE TO CUSTOMERS 
YOUR FRIENDS ABOUT THIS SPECIAL OFFER 
WEDNESDAY 
9:30a.m.-l p.m.; 2:00 p.m.-5:00 p.m. 
WESTERN AUTO 


Republican 


Candidate 
for 
County 
Com m issioner 


Paid for by the Committee to 
Elect Ronald B. Mackall. 
Emily Mackall Chairman, 
9842 S.R. 170, Rogers, Ohio 
44455. 
Pd. Pol. Adv. 


» 
t 


Ursu Proposes Funding 
For Area Road Projects 


LISBON — County C om m is­ 
sioner John Ursu of Salem has 
proposed to Richard Jackson, 
director of the Ohio Depart­ 
m ent of T ra n sp o rta tio n , a 
solution to som e financial prob­ 
lem s involving highways in the 
county. 
Ursu specifically suggested 
that DOT fund its own project 
and permit som e $1.5 million 
rem aining in Bond Issue I funds 
of 1968 “to be used as intended 
for the highway needs of our 
cities, villages and county.’’ 
The Bond Issue I funds were 
intended to be used by the 
county, city and village high 
way departm ents to alleviate 
bottlenecks and traffic hazards 
but “unbelievably are now pro- 
K 
sed to be spent on the re­ 
la tio n of sta te h igh w ays 
outside m unicipalities (routes 
558 and 
344),’’ 
which 
Ursu 
term ed 
“a project of ques­ 
tionable valu e.’’ 
The com m issioner also noted 
that routes 558 and 344 are en­ 


tirely under the jurisdiction ot 
DOT. The route is often refer­ 
red to as the Salem-Leetonia 
Rd , but doesn’t com e near 
Salem , 
according 
to county 
highway maps 
Ursu 
said 
the 
fin an cial 
problem s to which he was re­ 
ferring are the approximate 
$365,000 that 
East 
Liverpool 
owes the state for its share of 
roadways constructed 
within 
the city, and the E. State St. 
widening project in Salem . 
He pointed out that by law the 
DOT 
has 
its 
own 
funding 
sources and “the residents of 
Salem , E ast Liverpool, Wells- 
vilie, East Palestine, Colum­ 
biana and other villages all 
have highway needs of their 
own." 
Ursu noted that lie proposed a 
motion on May 22, 1975, that 
$300.(XX) be transferred to the 
State St project from the $1. 
550,000 of 
the 
reconstructed 
routes 334 and 558 fund. The 
motion did not receive a second 
CB Convac 


Channel Expansion 
and the Consumer 


By Ink Dipper 
(EDITO R’S NOTE : Ink Dipper 
(KYZ-3916) is the handle of the 
ed ito r 
of 
The 
CB 
T im es- 
Journal.) 
Expansion of the Citizen’s 
Band from 23 to 40 channels has 
stopped som e prospective CB 
buyers dead in their tracks. 
T he new 40-channel 
rig s 
w on’t be on the m arket until 
ea rly 
J a n u a ry , 
and 


Around 
Lisbon 


By EDNA R.MARSHALL 
(Phone 424-5110) 
Eighteen 
m em bers 
of 
the 
Lisbon Chapter of the Stepping 
Stones answered the roll call by 
H elen P artezen a when the 
group met Thursday at the 
W om en’s Club in Columbiana 
Ja n et 
Y an cy 
and 
P h y llis 
H adley w ere w elco m ed as 
guests by the presiding officer, 
June Strawn 
It w;i 
'Enounced that the 
group 
rve .»C! 
mber of 
Coninu 
nn* r Nov. 11 at 
the 
Souti. 
Side 
School 
in 
Columbiana Volunteers to help 
are needed 
Plans were finalized for the 
annual Christm as party Dec. 17 
at the W omen’s Club. It will be 
a coverdish dinner. 
In the absence of the program 
chairm an, 
Mrs. 
Strawn 
in­ 
troduced Ron Beckham of Sit- 
ler-B eck h am F lo r ists, who 
dem onstrated 
m aking 
straw 
flower arrangem ents 
Refreshm ents w ere served 
by 
L ily 
C am p bell, 
M erle 
Rosebery. Helen Partesena and 
M arilyn Barr 
The next m eeting will be Nov. 
18 at the Columbiana Women's 
Club. 
First Lady Makes 
Cincinnati Stop 


; * CINCINNATI (U PI) - First 
Lady Betty Ford m akes a brief 
a p p ea ra n ce 
in 
C incinnati 
! today. 
She is cam paigning for her 
husband and promoting a group 
' called 
“No 
G reater 
L ove,” 
w h ich 
se r v e s 
the 
eld erly , 
vetera n s 
and 
the 
u n d er­ 
privileged 
Persons greeting Mrs. Ford 
on 
her 
scheduled 
90-minute 
visit included Cincinnati R eds’ 
baseball player Johnny Bench, 
a 
m em ber of the board of 
d irecto rs 
of 
“ No 
G reater 
L ove.” 
Although any trip the First 
Lady m akes a week before the 
election is considered political, 
the “No Greater L ove” group 
used her appearance to kick off 
its 
“Thanksgiving Salute 
to 
Older A m ericans,” an effort to 
have Am erican fam ilies share 
their Thanksgiving with per­ 
sons who otherwise would be 
alone on Thanksgiving 


IS THERE a crown in her 
future? Davina Sheffield, a 
frequent 
com panion 
of 
Britain’s Prince Charles in 
recent years, is the subject 
of increasing speculation in 
the British press despite 
denial 
from 
Buckingham 
Palace that a marriage is in 
the making for the heir to 
the throne and the 25-year- 
old socialite. 


trom 
C om m ission er 
A llan 
C h am berlin. 
C om m ission er 
Charles J 
Gause w as absent 
that day, Ursu said. 
In his motion, Ursu noted, 
“This phase of the E. State St. 
improvement will not solve the 
entire problem," declaring the 
project would not touch the 
dangerous Butcher Rd. junc­ 
tion or the M illvale Hill, east of 
the junction, but added that 
state highway and Salem offi­ 
cials should be concerned since 
the largest amount of develop­ 
ment in Salem is under way in 
this area. 
Ursu also released figures 
that he said he obtained from 
County Auditor Kenneth B ell’s 
o ffice sh ow in g 
the County 
Home had a deficit of $204,- 
258.73at the end of the first nine 
months of the year. Based on 
the average monthly deficit of 
$22,695.41. the projected deficit 
at the end of the year will be 
$272,344.92. Ursu said 
The County Home balance at 
the start of this year was $385,- 
410 77, he said, with receipts of 
$325,502.53, m aking a total of 
$710,913.30. 
Expenses 
as 
of 
Sept 
30 totaling 
$529,761.26, 
Ursu concluded. 
Ursu is a candidate for Co­ 
lumbiana County engineer. 


Mayor's 
Court 


A Salem man was fined $150 
and sentenced to 30 days in jail 
M onday in Salem M ayor’s 
Court on a driving while in­ 
toxicated charge. 
Twenty seven days of the 
sentence w ill be suspended on 
paym ent of the fine by Frank 
Faulkiner, 43, of 656 Ohio Ave., 
who also was ordered to attend 
DWI 
school 
at 
Kent 
State 
University Salem Campus. 
Jeffrey 
Thompson, 
18, 
of 
Beloit, was fined $30 and costs 
on a disorderly conduct charge. 
Fined for traffic violations 
w ere Robert K 
Hall, 41, of 
North Jackson, red light. $25; 
Joyce P .B erg. 36, of 1826 Rt. 9. 
speeding, $20, and Hazel M. 
Creager, 75. of 672 N. Howard 
St., failure to yield, $25 
All 
three w ere also assessed court 
costs of $5.60 
( 


Extended Weather 


Forecast 
) 


COLOSSAL PROJECT. After 12 years of labor 
and nearly half a million dollars in expenses, 
Claude Bell, 80, has com pleted building “Dinney 
the Dinosaur’’ on his desert property in Cabazon, 


Calif. Made of concrete over a wire m esh fram e­ 
work. “Dinney" is three tim es the size ot its pre­ 
historic predecessor (UPI Telephoto) 


Thursday Through Saturday 
By United Press International 
Chance 
of 
rain 
or 
snow 
Thursday and fair Friday and 
Saturday. Highs Thursday in 
40s and iows in 20s, moderating 
by Friday and 
Saturday to 
highs in 50s and lows in 30s. 
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Prominent Dems 
To Attend Annual 
Dinner Saturday 
Several Dem ocrat dignitaries 
are scheduled to be on hand 
when the Columbiana County 
Dem ocratic Com m ittees hold 
their annual Jefferson-Jackson 
dinner Saturday at Orchard 
Hill School in Leetonia. Ohio 
Sen. 
D ou glas 
A p p legate, 
candidate for the 18th District 
Congressional seat, will be the 
main speaker. 
Among 
those 
planning 
to 
attend are State Sen. Harry 
M eshel, State Rep. John Wargo 
and 
r e p resen ta tiv es 
of 
presidential candidate Jim m y 
Carter and US. Senate can­ 
didate Howard 
M etzenbaum. 
The m aster of cerem onies 
will be Robert Curran of East 
L iverpool, a ca n d id a te for 
county com m issioner. 
G eorgian a 
B a iley 
is 
c o ­ 
ordinator of the dinner, which 
will begin at 7 p.m. Tickets are 
a v a ila b le 
from 
a ll 
county 
D em o cra tic ca n d id a tes and 
precinct com m itteem en. 


MACKALL 


Pd. by C a n d id a te 


manufacturers 
are 
using 
a 
variety of approaches to sell out 
in v en to ries 
of 
23-channel 
models. 
Most are doing one of two 
things 
— either offering 
to 
convert 23-channel m odels to 
40-channel capability or cutting 
prices on present stock without 
offering conversion. 
Hy-Gain w as one of the first 
co m p a n ies 
offerin g 
to 
“retrofit” recently purchased 
m odels, and it estim ates that 
adding the new channels will 
cost about $20 per radio Most 
conversion plans are sim ilar to 
that. 
O fficials for com panies of­ 
fering retrofitting plans say 
they want to sell a product that 
will not be obsolete in a few 
months 
But com panies not offering to 
convert CBs don’t want the 
expected headaches of setting 
up 
tem p orary 
co n v ersio n 
facilities. 
And they see a risk in con­ 
verting 
because 
no 
one 
is 
certa in 
how 
the 
F ed era l 
Com munications 
Commission 
will react 
onverted CBs. 
W hen 
exp an sion w as 
announced, the FCC added new 
e l e c t r o n i c 
f i l t e r i n g 
requirem ents to lessen possible 
telev isio n 
recep tion 
in ­ 
terference. 
M an u factu rers 
are 
now 
trying — and not alw ays su c­ 
cessfully — to gain FCC ap­ 
proval for new 40-channel units 
under 
the 
toughened 
req u irem en ts. 
And gain in g 
approval for retrofitted rigs, 
som e 
m anufacturers 
feared, 
would be an even steeper hill to 
clim b 
A prospective CB buyer can 
find slashed prices on radios 
that ca n ’t be retrofitted with 
som e m odels selling for half the 
regular price. 
The radios won’t be obsolete 
in the sense that they ca n ’t be 
used, but a CBer who buys one 
of them won’t have the freedom 
of 17 new channels crowded in 
the lower 23, will want a radio 
with 40 channels. 
An exception to that is the 
trucker, who relies on channels 
9 and 19 
Channel 9 is the 
em erg en cy 
ch an n el 
and 
channel 
19 
is 
the 
trucking 
channel, and you don't need a 
40-channel model to operate on 
them . 
M an u factu rers 
are 
betting, 
if 
they 
don’t 
offer 
conversion, that the truckers 
will buy out a big part of the 
inventories. 
Besides retrofitting and price 
cuts, 
m anufacturers are 
of­ 
fering other deals to lure in 
custom ers for 23-channel units 
One m anufacturer. Sharp, will 
replace each radio it sells from 
July 26 to Jan. 
31 
with a 
“co m p a ra b le fea tu re d ’’ 40- 
ch an n el 
radio. 
The 
replacem ent cost will be $30. 
Another com pany, 
Hadnic, 
U.S.A., will allow custom ers 
buying its 23-channel units to 
purchase 40-channel sets at half 
price without having to return 
the 23-channel sets. 
If you want to buy a CB, you 
can go in a lot of directions to 
find a deal, but m ake sure you 
know what you are getting into. 
If the salesm an says that there 
is a retrofit or replacem ent 
offer 
b ein g 
m ade 
by 
the 
m anufacturer, get it in writing 
The com panies with the of­ 
fers should be giving out cer­ 
tificates guaranteeing it. 
And if the certificate has to be 
m ailed to the m anufacturer for 
the retrofit 
or 
replacem ent, 
make a photostatted copy of it 
just in case your radio is lost in 
the expected shuffle. 


The Mariner 
PlaHer 


Fish Dinner 


•2 Fresh-Cooked Deep- 
Sea Fillets 
•French Fries 
•A Bowl of Salad, You 
Can Fill Up Again and 
Again 


Tha H am burgor Place 
That'* M o ra Than A 
H am burger Place. 


B u rg e r C h e f 
250 W. State St. 


Starts 10/27—Ends 10/30 


Dynaglass 
Snow Radiais 


D y n o gla t» 
Sn o w Radial 
W hitew all 
R e g u la r 
Price 
Plus 
F.E.T. 
BR 78-13 
*4* 
2.03 
ER 78-14 
*56 
2.45 
FR7S-14 
*59 
2.63 
GR7S-14 
*63 
2.80 
HR7S-14 
*68 
2.99 
GR7S-15 
*66 
2 .n 
HR 78-15 
•71 
3.07 
JR78-15 
•75 
3.19 
LR 78-15 
*80 
3.34 


Snow Retread 
F or Volkswagens 
Size 560*15 


Only 
J L W 
Piu«4i'FET 
18 Month Warranty 


Wheel Balancing 
*2 25 
* 8 
each wheel 
4 Wheels 


S A V E *6, Sears 36 
power-rated battery 


Regular 
*30.99 
with trade-in 24®? 
Æ L 
trade-in 


If you think you might need a new battery, come in to 
Sears for a free check of starting/charging systems. If 
you need a battery, look at the Sears 36 with 290 amps, 
of cold cranking power. For most American-made cars. 


Reg. $30.99, VW Battery 6 volt ....$ 2 4 .9 9 
Reg. $30.99, VW Battery 12 volt . . . .$24.99 


Dynaply 24 
50 
A78-13 
Blackwall 
Regular 
$30.00 25 


Plus 
*1.74 
F.E.T. 


Dynaply 24 
and 
old tire 


Blackwall 
Reg. 
P rice 


Blackwall 
Sale 
Price 


VI hitewall 
Reg. 
Price 


• hitewall 
Sale 
Price 


Plu» 
F.E.T. 
each tire 


A78-13 
30.00 
25.50 
33.00 
28.05 
1.74 
B78-13 
32.00 
27.20 
1.84 
E78-14 
35.00 
29.75 
38.00 
32.30 
2.25 
F78-14 
37.00 
31.45 
40.00 
34.00 
2.39 
G78-14 
39.00 
33.15 
42.00 
35.70 
2.55 
G78-15 
40.00 
34.00 
43.00 
36.55 
2.58 
H78-15 
42.00 
31.50 
45.00 
38.25 
2.80 


Steel Belted 
Snow Guard 
Blems 


Blem tires have small surface imperfections which 
do not affect performance or warranty. 


Selected Size» 
Ré g u la i 
Sale 
Plu» 


Blem» 
Price 
Price 
F I T 


E78-14W/W 
•52.00 
*36.00 
•2.44 
E78-14B/W 
•49.00 
•34.00 
•2.44 
G78-14W/W 
•57.00 
*38.00 
•2.74 
G78-15 W/W 
•59.00 
•40.00 
•2.81 
L78-15W/W 
*69.00 
*44.00 
•3.30 


Battery perform ance characteristics 
rated for power according to B attery 
Council International standard* (G roup 2 4 C ) 


(.o ld m a k i n g 
p o t t e r 
R a te rte 
r a p a c i t y 
A m p. h o u r 
ra p a c ity 
N u m b e r 
o f platea 


290 amps. 
76 minute» 
50 
5 4 


VALUE,tWEEK 
Front End 
Alignment 
*11.95 
American-made Passenger Cars only. 


Here's What the Experts Do: 
Complete Front End Check plus Adjust 
Toe-in and Toe-out - Adjust Camber and 
Caster - Road Test. 
Sears 
Spectrum Oil 


R eg . 
69c qt. 55 
c 
Q t . 


70381 


Sears Best 10I& -40 oil. 
H elps protect car's en ­ 
gine in any weather or 


SAVE *4 
Heavy-duty 
PLUS shocks 


Improved wiper seal keeps out dust, water. 
Warranted as long as you own your car. Fits 
most American-made cars, many imports. 


Regular 
*10.99 6 
9 9 
each 


Limitad warranty on Haavy-duty PLUS shock 
absorber for as long ss you own tha vehicle 


If H eavy-duty P L U S sh ock absorber fails while the 
original purch aser o w n s the car, it will be replaced 
upon return, free of ch arge or the purch ase pries 
will be refunded 
If the defective sh ock absorber 
w as installed by Sears, we will install the new sh o ck 
absorber with no ch arge tor labor If tha defective 
sh o ck absorber w as not Installed by Sears, in stal­ 
lation of the replacem ent sh o ck ab sorb e r is not 
included under this warranty 


Reg. *28.99 pair 
I Booster Shocks............................*24.99 pr. 
Heg. *54.99 pair 
j Air Adjustable Shocks............... *45.99 pr. 
INSTALLATION AVAILABLE _ 


Installed Heavy-Duty Muffler 


'• a *« « th» o» g **, pure**««- o » *i 
'«# C• ' 
’ w 
D« '#P S: 90 upon rftyrn 
H at o' charpa o* «a * 
i*e our 
chata O' ca H th* da'act .a ***«»•' - a t 
■«•tillad by S a i'i 
wa * 
aae 
i«e 


••»•ci »a mgfft*' 
was noi 
naia ad by 
S a i'i 
it.pn o* I . 
:*wdtd unpar 


Reg. 
*22.49 1999 


Alum inized 
to 
help 
resist 
rust-causing 
m oisture. 
Fits 
over 
90% 
of 
Am erican- 
m ade cars. 


ce 4617 
Oil Funnel 


9 Q 
« 
I nr. 
^ 


fu r eaiier oil changing in 
h a rd -to -re a ch 
p la c n 
Snap! on to quart can. 
Dual cap. 


45171 
Oil Filter 


He«. 
| 6 6 
i i w 
A 


Change oil filter whan 
you change (XI! 
Meets 
new 
car 
warranty 
re­ 
quirements. 


Sears air fillers 


Were $ 0 6 6 
*3.49 
fZ 
For maximum air 
flow A filtration 


Where America shops 


SCANS, ROEBUCK AND CO. Satisfaction Guaranteed or Your Money Back 


165 S. Broadway 
Salem, Ohio 


Open 9-9 
Mon. & Fri. 
9-5 Other Days 


Common-To-Boals Passing 
Attack Setting WB Marks 
c 


Bs 
JERRY 
G l Y 


W ARRIO R STARS — The passing combination of 
Common-to-Boals 
sometimes 
looks 
like 
the 
juggling act above However, the talented duo 
have combined for nearly a dozen school records 
and several Mahoning Valley Conference marks 


Gary Boals. left, has caught 92 passes in two 
seasons, while John Common, right, has passed 
tor just under 2,500 and 20 TDs 
Salem News 
Photo » 
Pruitt Promises 
To Play In Cincy 


C LEV ELA N D I'P I > - Greg 
Pruitt vowed Monday he will 
play against the Bengals in 
Cincinnati 
next 
weekend 
despite the sprained ankle he 
suffered in Clevelands 21-17 
victory over San Diego Sunday. 
“ We won t know whether he 
can play for a few days,“ Dr 
Vic Ippolito, the team physician 
said 
Pruitt said, 
“ I ’m gonna 
play ” 
The victory over San Diego 
boosted Cleveland’s record to 4 
:i. tying the 
Browns with 
Houston only one game behind 
Cincinnati in the AFC Central 
Division The Bengals drubbed 
Cleveland 45-24 in their first 
meeting this year 
•With Pruitt gone the Browns 
needed and got a superb per­ 
formance 
from 
substitute 
Larry Poole Pruitt ran for 40 
yards in seven attempts and 
caught six passes for 60 yards 
before leaving the game. 
Poole, plagued by an inability 
to hold onto the ball during the 
exhibition season, stepped in 
and ran 16 times for 64 yards 
and caught seven passes for 55 
yards The second year man 
from Kent State was the game’s 
leading 
rusher 
and 
was 
awarded the game ball. 
Quarterback Brian Sipe, who 
completed 23 of 28 passes for an 
82 per cent average, a new 
team record along with his 12 
straight completions, acknowl­ 
edged that changes were made 
when Pruitt went out. 
“ Larry is a strong, punishing 
runner and gave us a new 


aspect." Sipe said. “ He showed 
he could take up the slack very 
w ell The loss of Greg no doubt 
changed the dimension of our 
offense, but we didn't lose all 
that much potency.’’ 
Pruitt said he was able to 
hear the rest of the game on a 
radio as he sat in the dressing 
room during the second half 
with his injured ankle in a 
bucket of ice 
“ I never want to go through 
that again," he said. “ Being 
close enough to hear, but not 
able to do any thing was awful 
“ I'm glad Larry had a good 
game and the guys went on and 
won. though.’’ 
Pruitt said his ankle was 
somewhat better Monday 
"It's pretty tender, bui I can 
walk flat.’’ he said 
“ Some 
steps I feel pain I ’ve had ankle 
injuries before and they say if 
you've had it before you heal 
faster 
"4 didn't get a lot of swelling 


and that means the mobility 
ought to come back fast ” 
Ippolito was noncomittal He 
said he planned to examine 
Pruitt today or Wednesday. 
"He was walking pretty well 
after the game last night," the 
doctor said "No crutches We 
x-rayed him in the locker room 
and the x-rays were negative " 


To see Gary Boals without 
John Common at his side, or the 
talented West Branch quarter­ 
back unaccompanied by his fa­ 
vorite pass receiver, would be 
like walking shadowless on a 
bright autumn day 
Yes, the tw o not only hold just 
about every passing record at 
West Branch, but are good 
friends. 
They 
are 
as 
in­ 
separable off the gridiron as 
they seem to be at times on it 
The Warrior duo owns nearly 
a dozen school records and 
several other Mahoning Valley 
Conference ledgers 
Boals, the son of Mr and Mrs. 
Gary Boals of 17933 Courtney 
Road in Beloit, was a second 
team All-Ohioan a year ago. At 
6-foot-0, 160 pounds he is not an 
imposing figure, but after 
catching 62 passes for 784 yards 
in 1975. he stands taller than 
most and 
usually 
demands 
coverage in multiples of two. 
Thus far this season, the sure­ 
handed Boals has caught 30 
passes for 447 yards, slightly 
under last year’s pace but still 
best in the Mahoning Valley 
Conference. 
As can be expected, no re­ 
ceiver catches nearly 
100 
passes in two seasons without 
having a fine passer aiming the 
ball in his direction. And don't 
let anybody kid 
you, 
John 
Common is one of the best. 
Common, the son of Mr. and 
Mrs Frank Common of 22331 
Margaret Avenue in Alliance, 
was the leading passing quar­ 
terback in the state of Ohio in 
1975, regardless of classifica­ 
tion. Common passed for 1.617 
yards, five better than Cincin­ 
nati Colerain’s Tom Clifford, 
who connected for 1,612. 
This year Common too is 
passing slightly behind his pace 


of a year ago He has completed 
62 per cent of his passes, 63 of 
107. for 830 yards and six TDs 
What has' been the differ­ 
ence’’ 
“ Well, originally I had hoped 
to pass for somewhere around 
1,800 yards this year.’’ the 17- 
year-old Common said, “ but we 
really haven’t passed that 
much this year. Still, the cover­ 
age has been really tough this 
year too Plus, every team we 
play is really after us. We can’t 
afford to have a bad game, 
because we’ll get beat if we 
do.” 
For Boals, 
100 receptions 
would have been nice, but he 
admitted too. 
"We haven't 
thrown as much and 'ots of 
times John has had to dump off 
to other receivers because the 
coverage is so good 
Maybe 80 or 90 per cent of the 
time, Boals is the primary 
receiver on West Branch pass 
plays. 
• John scram bles a lo t," 
Boals, a two-year starter, said 
“ When he does, I try to go deep 
with hopes of him being able to 
get the ball to me." 
The strategy has worked, be­ 
cause the two estimate that 
they have hooked up at least a 
dozen times for touchdowns 
over the past two seasons. 
Common, 
a 
three-year 
regular, recalled Boals when he 
saw spot action as a sopho­ 
more. "He came in at tight end 
about the seventh game and 
was supposed to run a corner- 
out. but ran the wrong pattern. 
I got hit and knocked out." 
Laughingly Boals replied. “ I 
remember turning around and 
wondering where you were 
The two have combined for 
many big plays. The one two 
weeks ago when Common 
scrambled for a 
touchdown 
with 18 seconds remaining in 
the game to beat Warren Ken­ 
nedy. 18-14, was a big one 
Boals had two big catches 
against Poland last year “ I can 
remember," Boals said, "John 


was just going down under a 
tackle w hen he threw the ball ’ 
“ I remember looking up." 
added Common, “ and Boals 
dove for the ball and hung on 
for a touchdown. Another big 
one was a 30-yarder against 
Canfield last year that gave us 
a 14-0 edge. 
“ He had another big catch 
against Poland last year, too." 
Common said 
“ There was a 
defender about five yards in 
front of him. who threw his 
arms up to deflect the pass The 
ball went right 
through his 
arms and Gary caught the ball 
out of bounds, but his feet 
Stayed in.” 
Top-notch quarterbacks have 
been something that has be­ 
come a tradition at 
West 
Branch. Common w as preceded 
by all-stater Mark Rohaley who 
later received a full scholarship 
to K S l’. 
"The reason," Boals says, “ is 
because someone has to be able 
to coach the quarterbacks, re­ 
gardless 
of 
their 
natural 
ability." 
Ed Casey, a graduate of Lee- 
tonia High School and Baldwin 
Wallace, coaches the quarter­ 
backs and wide receivers at 
West Branch under the guar­ 
ding eye of head coach Dick 
Hartzell. 
Perhaps 
the 
greatest 


coaching decision Hartzell ever 
made was switching Common 
from wide receiver to quarter­ 
back at the start of his sopho­ 
more year. 
Since then, he has been at the 
controls for just about every 
game. 
The aerial combination of 
Common-to-Boals did not come 
about without hard work and 
hours of practice either The 
pair have been working to­ 
gether for nearly three seasons 
now 
If the defense is on the 
field, they are throwing on the 
side lines Common estimates 
that during regular season they 
throw 
approxim ately 
250 
passes to one another each day, 
which adds up to thousands in 
the course of just one season. 
For both Warriors, the great­ 
est thing about playing football 
at West Branch is the commu­ 
nity itself 
“ Our community 
pride 
is 
really something.” they both 
added “ They stick behind us 
even when we’re losing If you 
lose at other schools, the fans 
leave, or quit showing up They 
cut down anyone connected 
with the football team That’s 
not the case here, our fans know 
we’ll be back and we know they 
will be too." 
Boals is the second of two 
Boals brothers to play football 


at West Branch 
His older 
brother Jim captained the team 
in 1973 and was an all-confer­ 
ence cornerback. 
Common has 
a 
younger 
brother, 
Danny, coming 
up 
through the West Branch pro­ 
gram Danny is an 11-year-old 
and a wide receiver for the 
Little Warriors. 
“ He’s going to be a good 
one ’’ John said, "and there’s 
another 
Rohaley 
(Billy) 
at 
quarterback. So you know who 
my brother looks up to — Gary 
Boals Boals is his idol.” 
His choice is not uncanny, but 
one that is expected of young­ 
sters and hero-worshipers. Un­ 
fortunately, if young Common 
and Rohaley come anywhere 
close to filling the shoes Gary 
and John leave behind, West 
Branch opponents of the future 
are in for the time of their life. 
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Bowl Bid Is Unlikely 
For 1976 
MA Champ 


If this year’s Mid American 
Conference football champion 
wants to go to a bowl game it 
may have to try a bowling 
alley. 
After eight straight years of 
post-season bowl games, the 
Joe Namath Giving His 
But 
Not Enough To Help Sagging Jets 


Salem Sports Slate 


T U E S D A Y , OCT. 26 
Volleyball 
Salem 
at 
Louisville, 
4 30 
p.m. 
J H 
Football 
Salem at Beaver Local, 4 30 
p.m. 
T H U R S D A Y , OCT 28 
Volleyball 
Lisbon at Salem 
4 30 p.m. 
F R ID A Y , OCT 29 
Varsity Football 
Youngstown East at Salem 8 
p m 
(Parents Night) 
S A T U R D A Y , OCT 30 
JV Football 
Salem at M assJlon Wash 
ngton, 10 a m. 
Lisbon JVs Record 
29-0 Win Over Bears 


LISR O N 
— 
Twenty-nine 
points in the second period was 
all the Blue Devil Reserves 
needed last night to pin a 29-0 
loss on Leetonia and gain their 
third win of the season 
Tad Rose put Lisbon out in 
front 6-0 when he scooped up a 
blocked punt and 
raced 50 
yards to score 
Bill Gould- 
sberry ran for the two-point 
conversion to give the Devils an 
8-0 lead 
Gouldsberry scored again on 
a 15-yard run and Jim Pezzano 
made good on the two-point 
conversion run to up the Devils' 
Ipad to 16-0. 
Pro Hockey 


National Hockey League 
Tuesday's Games 
NY Rangers at Cleveland 
.Vancouver at St. Louis 
Oetroit at Los Angeles 
(only games scheduled) 
Wednesday's Games 
Boston at N Y Rangers 
Pittsburgh at Buffalo 
Minnesota at Toronto 
Montreal at Chicago 
Atlanta at Colorado 
(only games scheduled) 


Tom Reese tallied on a 30- 
yard jaunt, but this time the 
conversion failed and Lisbon 
led 22-0. 
With only three seconds 
remaining in the first 
half. 
Pezzano bulldozed in from one 
yard out and Tom Darcy kicked 
the conversion to give Lisbon 
their 29 points. 
Lisbon, coached by Curt 
Bacon, will seek their fourth 
win 
against 
two 
defeats 
Monday when they (travel to 
East Palestine 
Grid Schedule 
N a t i o n a l 
Football 
League 
Sunday's Games 
Cleveland at Cincinnati 
Dallas at Washington 
Denver at Oakland 
Green Bay at Detroit 
Kansas City at Tampa Bay 
Minnesota at Chicago 
New England at M iam i 
New Orleans at Atlanta 
NY Jets at Buffalo 
Philadelphia at NY Giants 
San Diego at Pittsburgh 
San Francisco at St Louis 
Seattle at Los Angeles 
Monday's Games 
Houston at Baltimore, night 
(only game scheduled) 


N EW YO RK U P I ) - F o r a 
few minutes there, he was like a 
guy who had suddenly gotten 
hot at the dice table. He had 
clicked on four passes in a row, 
tw o for six yards each, another 
for eight yards and the last one 
for 24 
Joe Namath, the Old Master, 
was showing ‘em he hadn’t lost 
his touch 
He blew on his hands, looking 
over the heads of his team­ 
mates in the huddle across the 
line to check the Baltimore 
Colts’ defense. 
Then he lowered his ow n head 
and called the play, another 
pass. 
Trailing 13-0 with little more 
than a minute remaining in the 
second quarter, the New York 
Jets came out of their huddle 
briskly and lined up quickly It 
was second and goal to go on 
the Colts' three yard line and 
the Jets were all pumped up, 
feeling they were going good 
now and w ere a cinch to score 


Namath took the ball from 
center He had plenty of time. 
No trouble at all spotting his 
man, tight end Richard Osbor­ 
ne. who had run a criss-cross 
pattern in the end zone. He let 
the ball go. What Namath didn't 
see was Jackie Wallace, the 
Baltimore safety man. trailing 
only 
a 
few 
steps 
behind 
Osborne, stalking him hungrily, 
the same way the Wolf did 
Little Red Riding Hood 


Wallace rushed in front of 
Osborne and picked off the 
pass, then started out of the end 
zone down the field the other 
way not far from the sideline 
He crossed over the goal line, 
the 5. 10, 15, 20. and 25, out­ 
distancing all but a couple of 
Jets’ defenders 
who finally 
forced him out ot bounds on 
Baltimore's 29 


Hobbling along the best he 
was able with a pulled ham­ 
string in one leg and a brace on 
the other was Joe Namath 


He actually was trying to 
catch the fleeing Wallace, and 
tackle him Every bone in hi- 
body seemed to be protesting 
and he couldn't run without 
limping, but the Jets' quarter 
back was giving it everything 


he had. certainly not short- 
legging it. 
Namath made a rather sad 
figure chasing Wallace, espe­ 
cially on those two bum wheels 
of his He looked even more 
forlorn later when he had to be 
helped back up on his feet and 
leave the field after being hit on 
the 
head by 
Fred .Cook 
Baltimore’s 6-foot-4, 247-pound 
defensive end, whose specialty 
is sacking quarterbacks 
Namath was trying to get off 
a pass to Lou Piccone early in 
the final quarter when Cook 
flattened him He didn’t move 
for some time and all he did 
was lie there on the damp, cold 
turf in Shea Stadium. Seeing 


him motionless, with his head 
to one side, the crowd suddenly 
grew silent as if anticipating 
the worst 
But after 
being 
ministered to by trainer Jeff 
Snedecker. Namath was able to 
get up and walk off under his 
ow n power 
He had blacked out without 
realizing it, he said later in the 
Jets’ quarters after the Colts 
had taken them apart. 20-0 
“ I 
thought 
to 
myself 
he 
(Snedecker) must be some kind 
of track star by the way he got 
there to me so quickly,” said 
Namath “ I guess I must have 
blacked out, but didn’t realize 
it. I saw a flash, I felt pain and 
then I went limp. I felt like I 


was floating It was what I call 
a 
‘double-bubble’ head shot 
And 1 had a man out in the open. 
too.” 
Believe 
it 
or 
not, 
that 
bothered Namath most of all 
The fact is Joe Namath can 
still whip the ball but he has to 
have some help From his of­ 
fensive line and from his backs, 
who have to establish some 
kind of running game to make 
Namath’s passing effective at 
all. A1 Ward, the Jets’ general 
manager, and Lou Holtz, the 
new coach, are rebuilding the 
club the right way. They even 
have a quarterback 
in the 
wings, Richard Todd, for the 
time Namath is through. 
Yellow Flags Becoming Dark 
Cloud Over Steelers’ Camp 


P IT T S B U R G H 
( U P I) 
Chuck Noll wanted to talk about 
the Pittsburgh Steelers’ victory 
but he was outnumbered. 
Everyone else wanted to talk 
about the little yellow flags. 
Controversy over penalties 
followed Noll like a shadow 
Monday at his weekly media 
luncheon. The Steelers’ 27-0 
victory over the York Giants 
Sunday was all but forgotten, 
along with the fact the defense 
lias played two straight games 
without allowing a touchdown. 
The pressing point was the 19 
penalties—15 of which were 
accepted by the Giants, six of 
them 
for holding — called 
against Pittsburgh 
“ We can t lose our aggres­ 
siveness because of a yellow 
llag that comes down," said 
Noll. "If we did we couldn't 
beat the Little Sisters of the 
Poor 
We just have to work 
hard 
to correct 
our 
own 
mistakes.” 
Noll 
cited 
the 
Steelers’ 
kicking game as the highlight of 
the win over the Giants and 
spoke in glowang terms of his 
offense and defense. But he 
couldn't escape questions about 
his thoughts on the officials’ 
rulings. 
, 
"W e'll ask (league officials) 


for an explanation and that’s all 
we can do,” Noll said "W e’ll 
express our views and listen to 
theirs. Then it’s up to them. 


“ I want to make one thing 
clear,” he added firmly. “ 1 am 
not criticizing the officials I'm 
answering your questions about 
the rules. I haven't criticized 
the officials this season." 
Then Noll was asked about 
“ all those offsides penalties.” 


"W e lined up offsides, which 
is inexcusable," he said 
“A 
couple of times we were drawn 
over by cadence." He noted the 
center's restriction is not his 
head, but the placement of the 
ball, the latter being judged by 
the Steelers’ front line. 
Noll’s finer point of Sunday’s 
action was indeed the kicking 
game, 
particularly 
Ern ie 
Pough. Jack Deloplaine, Theo 
Bell, Jack Lambert and punter 
Bobby Walden. 


“ Bobby was punting them 
deep," said Noll, 
“ and 
the 
Giants could only return them 
about 20 yards at the most. 
What that means, of course, is 
better field position 
In our 
return game, Lambert did a 
fantastic job in the open field of 
getting 
people 
blocked 
and 
holding people up ” 


Offensively, rookie quarter­ 
back Mike Kruczek was the 
center of Noll’s attention 
“ Our young quarterback did 
another fine job.” the coach 
said “ He would be fine if he 
could duck away from the big 
things and just do the job, 
w hich he did. So* I guess that 
steps it up from fine to very 
fine.” 
It 
is 
uncertain 
whether 
quarterback Terry Bradshaw, 
who injured his neck two weeks 
ago. will return to the lineup 
this Sunday against San Diego 
“ If Terry keeps making the 
progress he has, he will," said 
Noll. “ It is not my decision It 
all 
hinges 
on 
the 
medical 
report 
Bradshaw 
has 
been 
working out and he can throw 
the ball fine, but the problem is 
contact.” 
Pro Cage 
Standings 


By United Press International 
Eastern Conference 
Atlantic Division 


MAC faces 
the 
very 
real 
possibility of being passed by 
this year. 
“ I ’d say our chances right 
now of getting a bow 1 bid are no 
better than even, and probably 
slightly 
less," 
moans 
MAC 
Commissioner 
Fred 
Jacoby. 
" It ’s not a happy situation " 
The MAC has two problems 
this year—it has been dumped 
by the Tangerine Bowl and its 
best known team, three-time 
defending champ Miami, has 
gone into a 1-6 tailspm. 
“ Although it might not seem 
right, M iam i’s losing 
this 
season has creaf,>I a 
bowl 
problem for us.” explains 
Jacoby. "Miami has meant the 
conference to a lot of people in 
recent 
years. 
Outsiders see 
Miami losing and they equate 
that w ith our entire league and 
they say. Hey, what’s wrong 
w ith your conference?’ 
“ Nothing is wrong with our 
conference this year,” answers 
Jacoby “ We've just got some 
good balance for a change.” 
Until this year, the MAC 
champ automatically went to 
the Tangerine Bowl in Orlando. 
Fla But the Tangerine Bowl, 
now with an enlarged 50,000 
seat stadium and hopes for “ big 
name” teams, has dropped its 
contract with the MAC 
“ Our champion has gone to 
the Tangerine Bowl the past 
eight years and won six times," 
reminds Jacoby. “ We figured 
we 
were 
helping out 
the 
Tangerine Bowl through some 
of its lean years. 
“ Although a couple of our 
champioas had feelers from 
bigger bowls, we stayed with 
the Tangerine because we felt it 
would be best for us in the long 
run 
for years exactly like this 
one.” 
Jacoby has an analogy for the 
Tangerine’s treatment of the 
MAC 
“ It’s like the aspiring doctor 
who was 
put 
through 
med 


school by his wife, but when he 
graduates he finds he likes his 
nurse a little better, so he 
divorces his wife.” 
Despite figuring his chances 
are less than even, Jacoby still 
intends to try to find a bowl for 
the 1976MAC champ—be it Ball 
State. Bowling Green, Ohio U. 
or whoever. 
“ By NCAA rules, bowls and 
teams can’t talk until 6 p m 
Nov. 20, and come that time I’m 
going to be doing everything I 
can." he vows 
"Right now 
there appear to be only two 
possibilities - the Tangerine, 
which will 
pick 
an atlarge 
team, and a new one called the 
Independence Bowl ” 
The Independence Bowl will 
match the Southland Confer­ 
ence champ against an at-large 
school in a 50,000-seat Shreve- 
poit. La., stadium on either 
Dec. 13 or 14 
Although Jacoby also rates 
the Sun and Peach Bowls as 
"outside possibilities for us, 
very outside," he wouldn’t be 
too proud to have his champ go 
back to the Tangerine or to play 
the Southland winner in the 
untested Independence Bowl 
“ We feel any bowl is better 
than no bowl,” he says. 
That must be true because in 
1961 Bowling Green played in 
something called the Mercy 
Bowl, while Western Michigan 
tried the Aviation Bowl 
And 
back in 1954 Kent State even 
played in a relic known as the 
Refrigerator Bowl. 
Those bowls weren't the joke 
they may seem though MAC 
teams lost all three of them. 
However, Miami did win the 
Salad Bowl in 1950. 


Utah 
has 
more 
than 80 
natural bridges formed by the 
erosion of wind and water upon 
sandstone, including 278-foot 
long Rainbow Bridge, which is 
a national monument. 
HELLIH6EIVS 


W L Pet 
G B 
Buffalo 
2 
0 1 000 
NY Kmcks 
2 
0 1.000 
Boston 
2 
0 1 000 
NY Nets 
1 
2 
333 
I 1. 
Philadelphia 
0 
2 
000 
2 
Centra 
Division 
W L Pet 
G B 
Houston 
2 
0 1 000 
Cleveland 
2 
0 1 000 
New Orleans 
1 
0 1.000 
1 1 
San Antonio 
1 
1 
500 
1 
Washington 
1 
1 
500 
1 
Atlanta 
1 
1 
500 
1 
Western 
Conference 
Midwest Division 
W L Pet, G B 
Denver 
2 
0 1 000 
Detroit 
1 
1 
,500 
1 
Chicago 
1 
1 
500 
1 
Kansas City 
0 
2 . 000 
2 
Milwaukee 
0 
3 
000 
2' 2 
Indiana 
0 
3 
000 
2'2 
Pacific 
Division 
W L Pet 
G B 
Portland 
1 
0 1 000 
Seattle 
1 
0 1 000 
Los Angeles 
1 
2 
333 
1 
Golden State 
0 
1 
000 
1 
Phoenix 
0 
2 
000 
l ' l 
Monday's Results 
i No games sc heduled) 
Tuesday's Gam es 
Buffalo at NY Knicks 
San Antonio at Atlanta 
Philadelphia 
at New Orleans 
Milwaukee at Chicago 


TOM AHAW KS 
These 10 West Branch senior 
girls have banned together to form the West 
Branch 
Tomahawks” , in an effort to boost 


school spirit at football and basketball games and 
all pep rallies The girls (left to right) are Patti 
Saner. Denise McCluggage, Connie Johnston, 


Jam ie Keele, Lori Bush, Darlene Woolf, Anna 
Maini, Stephanie 
Halm, Cindy 
Carver and 
Gabriele Boord (Salem News Photo) 


Seattle at Indiana 
I os Angeles at Kansas City 
Golden State at Portland 
(only games scheduled) 
Wednesday's G am es 
Washington at N Y Nets 
Seattle at Detroit 
Ph ladelphia at Houston 
Phoenix at San Antonio 
(only games scheduled) 


“ OUR 
51st 
YEAR 
IN 
BUSINESS" NURSERY 
PLANTS • SHRUBS -TREES' 


■ BUS. 
HRS. 


8:30tO 
5 P.M. 
DAILY 
CLOSED 
-SUNDAY 
Rt. 165 CLOSED 2 m il** west of Molllngor'* N urt*ry. 
Ent*r Rt. 165 via N *w Buffalo, or Sharrot Rd. or 
via North Lima. 


GIFT CERTIFICATES 
Plan your holiday and an­ 
niversary shopping. Any 
amount or for a specific 
item. 


PROTECT YOUR PLANTS 


Shrub bags, per pkg 
* 1 ®° 


Tree W r a p ......... 7 5 * £ *2*® 


Tre-Gards, 4 f o r ............ » J 4* 


)2 fo r$6 4*; 100......... *32®° 


POSE BUSH WINTERIZE» 


3 l o r * l " ; i 2 f o , ........ * 5 ’ * 


WiltPruf NCF, 12o i. . 
* 2 " 


1 qt. * 7 4*J I g a l...........W 
® 


OAK TREES 
Real beauties. B&B trees 
5-6 ♦♦........................ »9 74 


6-8 ft...........................* 1 3 ‘ ® 


SUGAR MAPLE 


6-8 B&B...................... M S ™ 


8 10ft, B&B ... ...........*20*° 


PLANTS...SHRUBS...TREES 
W e have one of the largest and widest selections 
in thisarea. COME BROWSE...See for yourself. 
SUPPLIES... EQUIPMENT... TOOLS 
Most anything you might need in growing. 
If you do not have our 1977 catalog... Coll 549-9861 


FRUIT TREES 
Grapes, Elderberry. 
Many varieties ready 
for pick-up. 


HOLLAND BULBS 
Topsize... plantnow. 


WILLOW TREES 


Heavy, 6 -8 '.................. * 1 1 l * 


Large f a n t a il............... *2500 


3-4 whips, G o ld e n 
* 1 ** 


3for *3 *° J lO fo r ............»8 *° 


CHINESE CHESTNUT 


12-18" transp!ants-5for. . *475 


25for *22*°J lOOfor ..*79°® 


MOERHEIM BLUE SPRUCE 


7 B & B ......................... *75 


I 
i 


Senior Fullback Has Gained 920 
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Jeff Johnston Chewing Up Yardage For Clippers 


C L IP P E R 
F U L L B A C K - 
Columbiana’s 
Jeff 
Johnston, 
left, 
is 
bidding 
to 
become 
Columbiana 
County’s 
first 
1,000-yard rusher in this season 


and the fourth in Clipper 
history. Coach Paul Hruska is 
pictured at the right. (Salem 
News Photo) 


B j G EO R G E B E R D IN E 
News Sports W'riter 
C O LU M B IA N A 
— 
What 
makes 
Colum biana’s 
Je ff 
Johnston click? 
Columbiana 
High 
School 
Head Coach Paul Hruska re­ 
sponded to the question, “ It’s 
his first, second and third ef­ 
forts that make him go.” 
Johnston, the bruising full­ 
back for the Clippers, is well on 
his way to becoming the fourth 
1,000-yard rusher in Colum­ 
biana football history. In the 
first seven games he has lugged 
the pigskin for 920, an average 
of 131.4 per game. 
The school reiord, held by 
four former Clipper greats, is 
1056 in one season. It is reason­ 
able to feel that the mark is 
within reach for young John­ 
ston. 
The speedy fullback, in his 
junior season, rushed for 600 
yards and 5 touchdowns. Along 
with his 920 yards this cam­ 
paign he has scored 10 six- 
pointers. 
Coach Hruska has tutored 
many 
outstanding 
running 
backs in his seven years at Co­ 
lumbiana, 
including 
Tim 
Gustafson, Kevin Goist, Tom 
Miller, and Randy Johnston, 
Je ff’s brother. 
Randy’s best season as a 
Clipper was 820 yards, a mark 
now eclipsed by his kid-brother. 
Randy, however, does hold a 
Clipper record of 35 carries in 
one game and Coach Hruska 


feels that Jeff will overtake that 
mark, too. 
“ Another great thing going 
for Je ff,” said Hruska, “ is that 
the kids enjoy blocking for him 
and. of course, he always give 
his line the credit.” 
Hruska, high in his praise for 
his all-Ohio candidate, com­ 
mented, “ Jeff goes as hard in 
practice " as he does on the 
playing field ” 
The Johnston family moved 
into Columbiana when Jeff w as 
about to enter the sixth grade 
His form er 
home 
was 
in 
Struthers, and without a doubt 
those officials now regret his 
relocation. Little did they 
realize at the time that the 
sixth-grader would become one 
of the most feared running 
backs in the history of Colum­ 
biana football. 
Jeff began his career as a 
participant in the Little Clipper 
grid program, where he played 
one year prior to moving up to 
the junior high level 
Hruska easily spotted the 
finesse displayed by the young 
runner and placed him on the 
varsity squad. From that point 
on, it has been work, work, and 
more work for the young man, 
who has lettered four years. 
Jaff goes both ways for the 
Clippers. He plays middle-line- 
backer on defense and his of­ 
fensive position is well-known, 
especially by his Clipper oppo­ 
nents. 
He looks back to the Lisbon, 
Michigan Maintains No. 1 Poll 
Spot; Missouri Climbs 


N EW YO RK (U P I) - Top- 
ranked Michigan, with three 
shutouts to its credit and a yield 
of 58 points in seven games this 
season, rolled along as the No. 1 
team in the college football 
ratings today with 38 first place 
votes and 416 points. 
The Wolverines’ first place 
vote total was two less than last 
week 
as 
Pittsburgh 
gained 
support from three coaches on 
the 42-man U P I ratings board 
The Panthers’ 45-0 torpedoing 
of N a v y ,' helped by Tony 
D orsett’s 
record 
rushing, 
earned Pittsburrgh 356 points 
for second place. 
UCLA moved up a notch to 
third place as the Bruins picked 
up the other first place vote and 
registered 334 points, 36 more 
than 
last 
week 
Southern 
California rose two levels to 
fourth place on 229 points and 
Maryland was equally produc­ 
tive with a two-rung rise to fifth 
place on 171 points. 
Texas Tech made big strides 
by vaulting from ninth to sixth 
place with 164 points; Georgia 
also moved up three places, to 
seventh with 148 points; Ohio 
State remained eighth with 135 
points; 
Nebraska, 
upset 
by 
Missouri, skidded six notches to 
ninth place on 92 points, and 
Missouri climbed six rungs to 
10th on 68 points 


Notre Dame led the second 
10, followed by Florida in 12th 
place, 
Oklahoma, 
Arkansas, 
Oklahoma State, Colorado and 
Texas. Alabama, Boston Col­ 
lege and Cincinnati were in a 
three-way tie for 18th place 
Oklahoma, upset by Oklahoma 
State, slipped from fifth to 13th 
place. 
Here by sections are the 
coaches who comprise the U PI 
major college football ratings 
board: 
EA ST: Joe Yukica, Boston 
College; Carmen Cozza, Yale; 
Frank Burns, Rutgers; Johnny 
M ajors, Pittsburgh. Frank 
Maloney, Syracuse; Jerry Clai­ 
borne, Maryland. 
M ID W E S T : Alex Agase, Pu r­ 
due; Bob Blackman, Illinois; 
Bill Hess, Ohio U.; Dan Devine, 
Notre Dame; Woody Hayes, 
Ohio State; John Pont, Purdue. 
SO U TH : Bear Bryant, Alaba­ 
ma; Vince Dooley, Georgia; 
Bill Dooley, North Carolina; 
Doug Dickey, Florida.; Jim 
Carlen, South Carolina; Bill 
Battle, Tennessee. 
M ID LA N D S : 
A1 
Onofrio, 
M issouri; 
Tom 
Osborne, 
Nebraska; 
B a rry 
Switzer, 
Oklahoma; Earle Bruce, Iowa 
St., F A 
D ry, Tulsa; 
Bob 
Commings, Iowa. 
S O U T H W E S T : 
D a rre ll 
Royal, Texas; Frank Broyles, 


Arkansas; 
B ill 
Yeoman, 
Houston; Charlie McClendon, 
L S U ; 
Grant Teaff, 
Baylor; 
Hayden F ry , North Texas 
State. 
MOUNTAINS: Frank Kush, 
Arizona State; Ben Martin, Air 
Fo rce; Jim Bradley, New 
Mexico State: La veil Edwards, 
Brigham Young, Bill Mallory, 
Colorado; Jim Young. Arizona. 
PA C IFIC : 
John 
Robinson, 
Southern California; Don Reed, 
Oregon, Jim Sweeney, Fresno 
State; Mike White, California; 
Don James, Washington; Terry 
Donohue, UCLA. 


N EW YO RK (U P I) — The United 
Press International Board of Coaches top 
20 college football teams (seventh week) 
withfirst placevotes in parentheses 
Team 
Points 
1 Michigan (38) (7 0) 
4'6 
2 Pittsburgh (3) (7 0) 
372 
3 UCLA (1) (6 0 1) 
334 
4. Southern Cai ifornia (5 1 ) 
229 
5 Maryland (7 0) 
171 
6 Texas Tech (5 0) 
I*4 
7 Georgia (6 1) 
I 4** 
8 Ohio State (5 11) 
135" 
9 Nebraska (51 1) 
22 
10 Missouri (5 2) 
68 
11. Notre Dame (5 1) 
60 
12 Florida (5 1) 
55 
13 Oklahoma (511) 
29 
14 Arkansas (4 1 ) 
15 Oklahoma State (4 2) 
10 
16 Colorado (4 3) 
17 Texas (311) 
18 (fie) Alabama (5 2) 
2 
18 (tie) Boston College (5 1) 
2 
18 (tie) Cincinnati (6 0) 
2 
Buffalo Trades 
Star Malone To 
Houston Rockets 


HOUSTON 
(U P I) 
— The 
Houston Rockets paid a steep 
price for Moses Malone, but 
general manager Ray Patter­ 
son says the former ABA all- 
star was worth it. - 
The Rockets Monday traded 
their first-round draft pick for 
the next two years 
to the 
Buffalo Braves for the 6-foot-ll- 
UPI Taps Catcher Bob Boone 
As National League All-Star 


N EW YO RK (U P I) - Catch 
er Bob Boone of the Phila­ 
delphia Phillies is a surprise 
choice on a 1976 U P I National 
League All-Star team dominat­ 
ed by six members of the two- 
time world champion Cin­ 
cinnati Reds. 
The 28-year old Boone, in his 
sixth season with the Phillies, 
Waterford Entries 


F I R S T R A C E 
5 '/ jF U R S 
A llig ato r Teddy, N otorious M in i, 
B a y 
N eedle, 
Count 
the 
Tuen, 
M ak e 
an 
Atom , 
L a c t 
Cactus, 
H ic k o ry 's 
Inn, 
R e a d y 
R ab b it, 
H ere 
Com e 
Lu th e r, 
L yn a rg o , 
Brid g es, Cal W ilson , A n n 's N eedle 
W o rk , Cal M e K ill. 
S E C O N D R A C E 
6 F U R S 
N orthern D uke, T im b e r W olf, Ice 
C ream Cone, O u r V ie w , N o rm an 's 
Su rprise, 
Stead y 
Jones, 
Prou d 
Bu d d y, D ra w the D ra ft, M a jo r 
M in o r, 
W ild W r it e r , 
G r a p h ic 
T ric k , R ite W in g , C ra fty C harger, 
F la c k ty A ck ty 
T H IR D R A C E 
5 F U R S 
T urn the Cube, G regg s M ich ell, 
R a p h a rl's R ed W in g , A gu am ta, 
T o io ly 's 
H e le n , 
D re s s e d 
for 
D inner, U no R equest, R ap h a e l's 
Doll. 
F O U R T H R A C E 
5 'j F U R S 
R an d i D e ar, Sk ip a G en eratio n , 
C h a rle y Snip, Neps F irs t, G am e 
Bab y, F u ll Space, N in a 's Jee p , 
Special, 
V anoor, 
R ou lette Red, 
Sophia 
R eg in a, 
M an 
O 
Gold, 
D o lly 's D elight, P e tite Arm e. 
F I F T H R A C E 
6 F U R S 
iron etta. 
C razy 
L o ve r, 
R o y al 
M a r y 
L e e , 
B u s te r s 
S to c k , 
Je re d o r, L is a Su gar, Vanson, Vee 
the Noblest, D o llars in Show ers, 
H a w le y 's 
M a r k , 
G r a p e 
T e a , 
C h a m p a g n e 
K in g , 
T ro u b le 
M ak er, 
T oughyS 
Boy, 
H ustlin 
Lad . 
S IX T H R A C E 
1 M IL E & 70 Y DS 
Dobosh, Super Shot, W h irl a Fla g , 
S ta te P r in c e , 
Q u e e n 's P ro m , 
F in a l 
Star, 
D o cto r's 
Nap, 
Am 
Sw ift, Got Som e G it, W ild W illie , 
R e a d y Sport, Bon Sport. 
S E V E N T H R A C E 
1 M IL E 
Non Stop Flig h t, Big Kingdom , 
T r a v e le r s 
M o o n , 
C o n s is te n t 
R u le r, D em ain , E l Bu sca, Down 
to the Sea, M iss B o realis, B lu e 
M on ty, C oneycatch 
E IG H T H R A C E 
6 F U R S 
J a y 'd 
M o o n , 
S p e e d y 
C a t, 
T u ly a rtip , am p le M ight, G aucho 
A y ju n a , 
O u c h iw a w a , 
G u m b y , 
B a b y 
R ic h a r d , 
N ig h ty 
G e m , 
R u th 's B e ar, B J 's P rid e , K nigh t 
of Y o re 
N IN T H R A C E 
1 M IL E & 70 Y OS 
M o h aw k 
Runner, 
Chesapeake, 
Reason W h y , M iss O leta, D erby 
Scope, 
K illen , 
Sw appin 
M iss, 
R ob ard 
T E N T H R A C E 
6 F U R S 
H alo P rin c e , 
B a y W a r, 
Teston 
Road, D ick b eq u ick , M otto, In the 
P la y , Gen G e rt, R a g T im e M iss, 
M r. 
M o r r o w , 
T h e 
C h e f, 
In 
dedance, M iste r M a y , The Dut 
ch m an, T ah ish y Road, C y n th ia's 
King, Je tu m 


beat out perrenial NL All-Star 
catcher Johnny Bench of the 
Reds with 11 votes compared to 
eight for the Cincinnati star in 
balloting by a panel of 27 U PI 
baseball 
correspondents 
around the country. 
Second baseman Joe Morgan 
of 
the 
Reds was 
the only 
unanimous choice but was 
joined by five other members of 
the world champions. 
Cincinnati stars named along 
with Morgan were shortstop 
Dave Concepcion, third base­ 
man Pete Rose, 
outfielders 
George Foster and Ken Griffey 
and 
relief 
pitcher 
Raw ly 
Eastwick 
Also elected to the team were 
first baseman Steve Garvey of 
the Los Angeles Dodgers, 
outfielder Garry Maddox of the 
Phillies and pitchers Randy 
Jones of the San Diego Padres 
and Jerry Koosman of the New 
York Mets. 
The closest vote was at third 
base where Rose beat out two- 
time NL batting champion Bill 
Madlock of the Chicago Cubs 
11-9 Eastwick won out over 
Buteh Metzger of the Padres 13- 
9 for 
the relief pitcher 
in 
Waterford Results 


F I R S T 
R A C E : 
E x c e lle n t 
R eason 
8 40, 
3 60 . 
3.00, 
Lew 
G a llo n 3 00, 2.40 
R o sa ca w Sue 
5.60 
S E C O N D 
R A C E : 
Safe 
Steel 
6 00, 3.20, 2 80, Deep Bend 3.40, 
3.20, B u tter B e an 5.80. 
D a ily D ouble 8-4 paid $34.60. 
P e rfe c ta 4-8 paid $18.80 
T H IR D 
R A C E . 
Ind ian 
F e lla 
4.80, 3.40, 2.60 
L e t M e See 4 20, 
3.00, H eck le D eckle 4 00 
P e rfe c ta 8 6 paid $16.40. 
F O U R T B R A C E : 
Beau Hunk 
7.80, 2.80, 2 60, R a c e F ille r 3.00, 
2.40, M in otau r 3.40 
P e rfe c ta 7-2 paid $22.60 
F IF T H 
R A C E : 
Tea 
D ancer 
9 80, 4 80 3.80. N atboy 7 80, 8 40, 
Sinful Pap p a 9 20. 
T rife cta 7 9 6 paid $1,928.60. 
S IX T H R A C E 
Big B lu e D arte r 
13 00, 4 80 , 4.40, Km less 3.60, 3.60, 
H on ey's S atan 5.80 
P e rfe c ta 8-5, paid $53 40. 
S E V E N T H R A C E : L e t's Je t Set 
5 00. 2.60 , 2 80; H a y Capitol 2.40, 
2 20, C om p atable N u rse 3.80 
P e rfe c ta 6 3 paid $9.00. 
E IG H T H R A C E : P e te r B 4 40, 
3 40, 
2.40; 
H al 
B, 
8.00, 
3.60, 
A rk an sas F o rm a l 4.40. 
P e rfe c ta 5 4 paid $32.60. 
N IN T H R A C E : 
Coronel 
B ra d 
10 40, 6 00, 3 00, A n g el's P le a su re 
30.40, 4 60. M r. T ale n t 3 00 
P e rfe c ta 7-3 paid $192.00 
T E N T H R A C E : 
Spin the Ju g 
3.80, 3.00, 2.40, C ham pagn e Fizz 
6.40, 4 80, In terro g ate 5 00 
T rife cta 9-4-7 paid $263.00. 


another close vote 
Concepcion received 18 of a 
possible 27 votes while Foster 
and Griffey had 25 and 12 votes 
respectively. Garvey won at 
first base with 16 votes, Maddox 
had 15 while Jones had 22 and 
Koosman 21. 
Boone played in 121 games 
and batted 
.271 with four 
homers and 54 runs batted in. 
Bench played in 135 games and 
batted .234 with 16 homers and 
74 rbi. The Cincinnati 
star 
suffered with various ailments 
throughout the season and 
readily 
adm itted—despite 
fa irly - im pressive offensive 
statistics— that he had ex­ 
perienced a poor season. 
The voting by positions 
Catcher: Bob Boone, Phila­ 
delphia (11); Johnny Bench, 
Cincinnati (8); Ted Simmons, 
St. Louis (5); Jerry Grote, New 
York (3). 
First base: Steve Garvey, 
Los Angeles (16); Bob Watson, 
Houston (7); Willie Montanez, 
San Francisco (4) 
Second base: Joe Morgan, 
Cincinnati (27). 
Shortstop: Dave Concepcion, 
Cincinnati (18); Bill Russell, 
Los Angeles (6); Larry Bowa, 
Philadelphia (3). 
Third base: 
Pete 
Rose, 
Cincinnati (11); Bill Madlock, 
Chicago (9); 
Mike Schmidt, 
Philadelphia (7). 
Outfielders: George Foster, 
Cincinnati (25); Garry Mad­ 
dox, Philadelphia 
(15); 
Ken 
Griffey, Cincinnati (12); Greg 
Luzinski. Philadelphia (8); 
Dave Kingman, New York (6); 
A1 Oliver, Pittsburgh (4); Dave 
Parker, Pittsburgh (3); Cesar 
Cedeno, Houston 
(2); Jim 
Wynn, Atlanta, Rick Monday, 
Chicago, 
Cesar Geronimo, 
Cincinnati, 
Bob 
Watson, 
Houston, 
Ja y 
Johnstone, 
Philadelphia, and Pete Rose, 
Cincinnati (1 each). 


Starting pitchers 
Randy 
Jones, San Diego (22), Jerry 
Koosman, New 
York 
(21), 
Steve Carlton, Philadelphia (4), 
Tom Seaver, New York, and 
Don Sutton, Los Angeles (3 
each), Butch Metzger, Houston 


( 1). 
Relief pitcher: Rawly East­ 
wick, Cincinnati (13), Butch 
Metzger, San Diego (9); Skip 
Lockwood, New York (3); Ron 
Reed, Philadelphia, and Ken 
Forsch, Houston (1 each). 


Low ellville, 
and 
Jackson- 
Milton games this year as his 
most 
outstanding. 
Against 
Lisbon he rambed for 177 yards 
and scored three touchdowns; 
against Lowellville he netted 
181 yards and two six-pointers; 
and in the Jackson-Milton 
battle he rolled up 171 yards 
and scored three TDs. 
Many great athletes excel in 
one sport, but such is not the 
case of Jeff Johnston. He is a 
valuable member of the Clipper 
Giants Top 
John McVay 
New Coach 


* N EW Y O k K (U P I) - John 
McVay, 45, an assistant coach 
named Monday to replace the 
ousted Bill Arnsparger as head 
coach of the New York Giants, 
was a highly successful Ohio 
coach. 
As coach of Canton (Ohio) 
Central Catholic from 1957-61, 
he piled up a 41-7-2 record 
One of his top players there, 
Alan Page, went on to become a 
long-time all-pro defensive 
tackle with the Minnesota 
Vikings. 
McVay also went on, from 
Central 
Catholic 
to 
Dayton 
University for eight years. He 
began as head coach and then 
moved up to become athletic 
director. 
For 11 ■> seasons after his stay 
at Dayton, he was head coach of 
the Memphis Southmen of the 
World Football League who 
built up a 25-7 record before the 
league folded. 
He joined the Giants this year 
along with his Memphis defen­ 
sive coordinator Ja y Fry and 
five Southmen. 


track team. Running is the first 
love of Jeff Johnston, whether it 
be on the gridiron or cinders. 
He runs the 100, 220, 440, and the 
anchor leg for the mile relay 
team 
Not only has he set himself a 
goal in football, but also in 
track. 
“ I am looking forward to Co­ 
lumbus this year with our mile 
relay team,” said Johnston 
“ We finished fourth last year in 
the district and only the top 
three qualified. Hopefully we 
can make it this year.” 
Several weeks prior to and 
after football and track prac­ 


tice sessions, this young athlete 
can be seen running, sprinting, 
and jogging at Firestone Park 
in Columbiana. He leaves little 
room for doubt in anyone’s 
mind that practice does make 
perfect. 
As far as a college football 
career 
goes, Johnston re­ 
sponded. " It ’s a little early to 
be concerned with that. If I do 
decide to play collegiate ball, I 
hope 
it can be somewhere 
localR 
We still have three 
games remaining and at this 
time that’s mv biggest con­ 
cern ” 
Johnston continued, “ We 


play East Palestine this F rid a y. 
and everyone knows what a big 
game that is. A win over the; 
Bulldogs puts us another step ■ 
closer to having a successful ’ 
season.” 
Jeff resides with his parents,; 
Mr. and Mrs. Randall Johnson ! 
of Heck Road in Columbiana,! 
and his twin sister Jodi. 
Jeff Johnston, a very humble 
young man, is a tremendous 
asset to both his school and the 
village 
of 
Columbiana 
Wherever he decides to con­ 
tinue his education and athletic 
career, that school too will have 
secured another great asset. 
Rain, Card Fumbles Pave 
Way For 20-10 Skins' Win 


LOS A N G E L E S (U P I) - Don 
Sutton, who won 20 games for 
the first time in his 11-year 
career with the Los Angeles 
Dodgers, has been selected as 
Southern California’s Athlete of 
the Month for September by the 
Citizens Savings Athletic Foun­ 
dation. 
Sutton, 32, was only 7-8 and 
had a 4.78 E R A for the first half 
of the season. But he wound up 
with a 21-9 record, including a 5- 
0 finish in September. 


WASHINGTON (U P I) - The 
Washington 
Redskins 
kept 
coming up with fumbles like 
they 
were 
four-leaf 
clovers 
Monday night in defeating the 
St. Louis Cardinals. 20-10, in the 
mud and rain But George Allen 
insisted it was more than luck 
that produced the victory 
“ We had to play our best 
game on offense, defense and 
special teams and that’s what 
we did,” he said after the 
nationally televised battle, 
which saw the Redskins set a 
National Football League re­ 
cord with eight fumble recove­ 
ries. 
Three of the recoveries led to 
13 points — a pair of Mark 
Moseley field goals in the first 
half anil a fourth quarter toueh- 
down dash of seven yards by 
Mike 
Thomas 
that 
put 
Washington ahead 13-10. Eddie 
Brown followed with a 71-yard 
TD punt return, sew ing up the 
game. 
The win tied the two NFC 
Eastern Division rivals at 5-2 at 
the halfway point of the season, 
one game behind the Dallas 
Cowboys, the Redskins’ Sunday 
opponent. 
The drenching rain that 
rendered the field ankle-deep in 
water and the middle of the 
gridiron into a buffalo wallow 
was undoubtedly partially re­ 
sponsible for the nine St Louis 
fumbles, 
but 
the 
Cardinals 
weren’t using the weather as an 


alibi 
“ I can’t make any excuses,” 
said Cards quarterback Jim 
Hart, who passed for 215 yards 
and one touchdown but was 
intercepted twice. “ They han­ 
dled the ball too.” 
Cardinal Coach Don Coryell 
echoed Hart. 
“ Both teams played on the 
same field,” he said. "Obvious­ 
ly, we didn’t hold the ball as 
well as they did. The ball was 
just so wet and peoples’ hands 
were wet.” 
Two first 
quarter 
fumble 
recoveries set up Moseley field 
goals of 34and 33yards for a 6-0 
Washington lead, but Hart’s 
seven-yard touchdown throw to 
JV .C a in just before halftime 
and Jim Bakken’s 32-yard field 
goal on the first play of the final 
quarter put the Cards ahead, 
10-6 . 
However, 
one 
of 
T erry 
Metcalf’s four fumbles was 
recovered by Dennis Johnson 
on the St Louis seven yard line 
and 
Thomas 
im m ediately 
swept around end for the go- 
ahead score. 
Less than two minutes later, 
Brown took a St. Louis punt on 
his 29, cut swifly through the 
middle and took off down the 
sideline toward the end zone 
with a succession of Cardinal 
tacklers diving vainly at his 
heels. 
“ It was either a case of poor 


tackling or a great run or a^ 
little of both,” said Coryell • 
" It ’s just one of those games! 
we’ve got to wipe from our" 
minds. We just can’t count 
ourselves out of the race.” 
Allen called Brown “ a guy 
who doesn’t have great speed 
but who gives 110 percent” and 
said he keeps the Cleveland 
Browns' reject on the squad 
because he has “ good hands for 
catching punts.” 
Brown said of his feat, “ First 
I had to catch the ball and I 
guess that’s what I do best 1 
think 
1 broke four or 
five 
tackles and the last 10 yards my 
shoes felt like they weighed 10 
pounds. 
“ Everything happened so 
fast, I didn’t think about 
fumbling. I just kept going.” 
Hart and Cain grumbled a 
little about an interference call 
against the Cardinal tight end 
which made them settle for 
Bakken’s field goal instead of a 
touchdown. 
“ It may have been the big 
turning point of the game,” said 
Cain. "But we lost because we 
had too many turnovers 
I 
thought the flag was a little 
late.” 
“ I w asn’t able to see w hen the 
flag was thrown,” said Hart, 
“ but how can you call in­ 
terference in weather like that 
when everybody’s slipping and 
sliding?” 


inch center. 
‘The future is now,” Patter­ 
son said. “ We feel the addition 
of Malone can make us an in­ 
stant contender for our division 
title.” 
Malone was unavailable for 
comment Monday night 
He 
was scheduled to practice with 
the Rockets today and hold a 
news conference afterwards. 
A Buffalo spokesman said the 
Rockets also paid $100,000, but 
Patterson refused to comfirm 
the figure 
The trade reunites the 22- 
year-old Malone with his first 
pro coach — Tom Nissalke 
Malone played 
for Nissalke 
with the Utah Stars in 1974-75, 
easing the teenager’s highly- 
publicized jump from a Peters­ 
burg. Va , high school to pro 
ball. 
“ I saw enough of him in 1975 
to know that if I ever got 
another chance, I would go 
after him,” Nissalke said, who 
expects Malone to be ready to 
play against the Philadelphia 
76ers Wednesday night 
“ Malone is one of the game’s 
premiere defensive players and 
shot-blockers 
and 
he 
will 
tremendously 
bolster 
our 
defense,” Patterson said. “ His 
addition gives Tom a great deal 
of flexibility in using smaller 
players at the guard and for­ 
ward positions.” 
The Rockets, 40-42 last season 
with seven-foot Kevin Kunnert 
at center, had acquired 6-10 
Tom Owens to start this season 
But the front line was still 
considered thin. 
Buffalo had acquired Malone 
from the Portland Trail Blazers 
one week ago but played only 
six minutes in the first two 
games. 
“ He apparently hasn’t played 
because they didn’t need him," 
a Rockets spokesman said 
Houston was Malone’s fifth 
pro basketball home in two 
seasons After the Utah Stars of 
the 
A BA 
folded 
early 
in 
Malone’s second season <19*75- 
76), he went to St. Louis. And 
when the ABA merged into the 
NBA, Portland selected him in 
the August dispersal draft. 
He was chosen as an all-star 
in his two ABA seasons despite 
starting the 1975-76 season in 
Utah with a severely sprained 
ankle. 
__________ 


Arthur Ashe,the 1975 Wimble- 
don^ingles champion, has been 
named national sports chair­ 
man of the 1977 Easter Seal 
Campaign, it was announced 
Monday. 
He served as the campaign's 
sports ambassador last spring 
The Easter Seal drive raises 
money to support rehabilitation 
programs for disabled children 
and adults. 


M A C K A L L 


Pci. by Candidate 


Who will get stuck 
if Issue 4 passes? 
You will. 


Here’s how: Schools, hospitals, 
grocery stores, retirement homes. 
department stores, bakeries, 
churches, public buildings, 
restaurants, nursing homes, 
institutions, industrial plants, m snort . aii 


tax-supported facilities, all businesses large and small, 


and all households using more than a constitutionally 
specified amount of energy will pay higher prices for that 


energy if Issue 4 passes. Because of this, everybody gets stuck. 


Issue 4 rates will result in higher taxes, 
higher prices and a stifled Ohio economy! 


Vote N O on Issue 4 


Vote NO on Issues 4 thru 7 Committee 
James A Garry, Secretary 
10000 Route 736 
Plain City, Ohio 43064 


al lh<‘ Country Store 


C oJum hiaiia-Lisbon Road, Si- Rl« 
1 6 4 
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[ y e s t e r d a y J 
Dr. Lamb 
Cancer risk 
to uncircumcised 


By Lawrence E. Lamb. M.D. 


SHORT RIBS 
male However, that does not 
m e an 
c i r c u m c i s i o n 
is 
necessary. The key to preven­ 
ting the cancer is cleanliness 
That may be dependent upon 
the individual’s anatomy and 
how easily he can do this If 
the individual is able and w ill­ 
ing to do this regularly there 
is little likelihood that cancer 
of the penis can develop 
As I have mentioned before, 
with age, drying and constric­ 
tion of the skin may make it 
difficult to keep clean And oc­ 
ca sio n a lly the skin gets 
caught in the retracted posi­ 
tion, c re ati ng real and 
s o m e t i m e s 
i m m e d i a t e 
problems that require prompt 
medical attention 
The operation can be done 
easily in most adult males. It 
is not particularly painful 
After all, despite its location 
it is just a skin incision If a 
complete circumcision is done 
in an adult the period of 
recovery is usually limited to 
the short time it takes a sim­ 
ple skin incision to heal The 
newly exposed tip, however, is 
quite sensitive, not painful but 
s e n s i t i v e , 
s o m e w h a t 
analogous to the tender feet a 
person may have when first 
going barefoot. 
I don’t think it is necessary 
for every adult to have a cir­ 
cumcision. It depends upon 
the anatomical situation and 
the 
ind ivid ual’s 
hygienic 
habits It is a personal deci­ 
sion In most cases I regard 
this about like long or short 
hair If you want to have it 
long, keep it clean If you are 
not willing to make the effort, 
cut it short. 
For information about the 
prostate gland send 50 cents 
for The Health Letter number 
1-6 
Send a long, stamped, 
self-addressed envelope for 
mailing Address your letter 
to Dr Lamb in care of this 
newspaper, 
P.O. 
Box 1551, 
Radio City Station, New York, 
NY 10019' 


D EA R DR LA M B - I know 
there is a higher incidence of 
cancer of the penis in uncir­ 
cumcised males I would like 
to know if it is possible for 
adult males to be circumcised 
and what the operation would 
entail Is the operation painful 
for very long after it is per­ 
formed1? Can most doctors do 
it or does it require a sur­ 
geon? Can it be done in the of­ 
fice or must it be done in the 
hospital’’ Would you recom­ 
mend that uncircum cised 
| 
adults be circumcised0 
D EA R R E A D E R - Yes. 
the danger of cancer of the 
penis is greater in uncircum­ 
cised males. In a study from 
the Cancer Research Unit at 
the South African Institute for 
M e d i c a l 
R e s e a r c h 
in 
Johannesburg, 
investigators 
reported that a high number 
of Bantu men developed 
cancer of the penis, par­ 
ticularly in noncircumcised 
men 
The highest incidence 
was in men who wore an ar­ 
tificial prepuce cover, a prac­ 
tice common among* the 
native Bantu 
This same report confirmed 
what other investigators had 
noticed about the relationship 
between cancer of the cervix 
in women and lack of circum­ 
cision of the man. In South 
Africa cancer of the cervix is 
the most common malignancy 
in black women The Lesotho 
group have the highest rate of 
cancer of the cervix although 
50 per cent of the men are cir­ 
cumcised 
By contrast, in 
Natal where men are not cir­ 
cumcised the rate of cancer of 
the cervix is quite low 
In 
plain English, circumcision of 
the male is not a major factor 
in causing cancer of the cer­ 
vix in women regardless of 
what misinformation you may 
have read to the contrary 
Cancer of the penis is fairly 
uncommon in our society. 
When it occurs it is almost 
always in an uncircumcised 


IN TELLIG EN T life o n 
e a s th / w h a t a Discovery.' 
W H O S A / P A N Y T H IN G 
A0O UT /H 7£L U G £N T À 
L IF E ? 


w e a c e s u r e t h e r e 
s l ce o \ """he p l a n e t 
e a r t h . 
^ 
^ 
THEN HOW COME 
IT'S SO DIRTY*? 


YOU /WEAN WHAT 
YOU'RE SAYING, 
p o n 't you? _ 


PRISCILLA’S POP 


YOU WERE... SO ROMANT/C. I 
ME AM... YOU WEREN'T JUST ACT/A/C 
DON JUAN... YOU L/VEP H/M. OR... 
DOES THAT SOUND A UTTLE SJLLY? ' 
10 -26 


silicone finish that the cleaner will not work on, use 
turpentine. Be very careful not to over wet the pieces 
especially around any joints that are glued. Mineral 
spirits should remove a wax buildup. If it’s very bad, use 
the spirits on 000 steel wool instead of a cloth and rub 
carefully. 
An old fashioned furniture wash that you can make at 
home requires three tablespoons linseed oil, one tables­ 
poon turpentine and a quart of hot water. Mix, let cool 
and wring a cloth out of this for the cleaning. Dry well. 
Repeat until clean and apply to only a small area at a 
time. When all is clean, wax. Use the wax sparingly. 
Then rub vigorously so there are no smears or excess 
wax left on the surface. — POLLY. 


Polly’s Pointers 


Turpentine strips 
wax off furniture 
IT W A S W O R T H 
A T R Y / 
' 
F IN IS H 
> T H O S E 
C A R R O T S . 
C A R L Y L E / 


By Polly Cramer 
Polly’s Problem 


DEAR POLLY — The handles on both my oven and broiler 
doors became rusty and corroded. I found wood grain adhesive 
backed paper that matches the trim on my refrigerator door I 
applied this to the shabby handles after they were thoroughly 
cleaned. This one application was done a year ago and they 
still look clean I do enjoy the column. So many of the hints 
have been helpful to me. — LEONA. 
DEAR POLLY — When making pie crust I found clean-up is 
much easier if I put one or two sheets of newspaper on the 
counter, under the waxed paper. When all is finished I just 
gather the papers up in a ball, toss in the waste basket and the 
counter is clean — TERR M. 


AQUARIUS (Jan. 20-Fab. 19) 
W IN TH R O P 
You have excellent insight today 
The rewards are yours provided 
you use your gifts responsibly. 


PISCES (Feb. 20-M arch 20) 
Progressive people are attracted 
to you b e c a u s e of y o u r 
enthusiasm today 
You could 
become involved 
in unusual 
happenings. 
© 


Your 
Birthday 


Oct. 27, 1976 


This year should be a learning 
experience for you Many short 
trips new activities and people 
„ „ 
with a lot to say 
are in your 
BORN L O b tn 
future 


IA re you a S corp io ? Bernice 
Osol has w ritten a special Astro- 
Craph Letter fo r you For your 
copy send 50 cents and a self- 
addressed. sta m p e d envelope to 
A stro -C ra p h , 
P O 
Box 
489. 
Radio City Station. New York, 
N Y 
10019 Be sure to ask for 
Scorpio Volum e 1 ) 


D EA R POLLY — I hope you can help me straighten 
out a real mess I put several coats of wax on my cherry 
bedroom furniture and it started to smear I have wash­ 
ed it with mild soap, used a commercial product, 
vinegar water, mayonnaise and lemon oil but just can­ 
not remove the wax and smears How can I restore a 
clean luster0 — M RS D H 
D EA R MRS. D.H. — You will certainly have to 
remove all this buildup of wax, etc. before you will have 
any success. You might buy a prepared furniture 
cleaner and follow directions. If the furniture has a 


tU ai écNamUaá wsW 


N O W H&'e> G O T 
A e P O N 6 G R , 
Unscramble these four Jumbles, 
one letter to each square, to 
form four ordinary words. 
c l o u d y 
t o n kSh-n".. 
1TOMORROW; 
R A IN ... 
ft 
Bemice Bede Osol 


For Wednesday, Oct. 27, 1976 


A R IE S (M a rc h 2 1 -A p ril 19) 
Unexpected benefits could fall 
into your lap today You II reap 
the harvest, but be sure to share 
it with your partners 


T A U R U S (A p ril 2 0 -M a y 20) 
Avoid working with tools or do­ 
ing manual labor if possible to­ 
day 
Success comes in areas 
shared on an intellectual plane 


G EM IN I (M ay 21-June 20) Keep 
your thoughts off fun and games 
today and do a good job There 
could be dividends you didn't 
anticipate 


C A N C E R 
(June 
21-July 
22) 
Don't be dictatorial with the fami­ 
ly today A good time can be had 
by all. if you play things by ear. 


LEO (July 23-Aug. 22) Shun 
small talk and avoid repeating 
gossip today. In fact, stay close 
to home This is where you can 
really triumph. 


VIRGO (Aug. 23-Sept. 22) You II 
be on the go today, engaged in 
impressive activities Don't dab­ 
ble m games of chance They'll 
be costly 


LIBRA (Sept. 23-Oct. 23) Don’t 
make changes today, especially 
selfish ones 
Good fortune is 
more likely to be found in tried 
and true areas 


SCORPIO (Oct. 24-Nov. 22) Be 
p repared for a flurry of activity 
today You'll love it, so don’t try 
to slip off by yourself and end up 
frustrated 


SAG ITTARIUS 
(Nov. 
23-Dec. 
21) More can be accomplished 
m secluded places where your 
insights and hunches can be put 
to work Avoid bright lights and 
crowds 


CAPRICO RN (Dec. 22-Jan. 19) 
The more the merrier for you to­ 
day Use your talents in behalf of 
others Success grows with the 
number you help. 


FEACH 


OMENG 
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NOBBOA 
PART O F A 


t o m a h a w k - f o u n c ? 
IN NEBRASKA. 


EUXfUc ME-, AAA'AM, 


’ 
IM S T H A V Ê 
\ TH5 UTOI06 


N UM BER. \ 


H i.H C W i.w o w p fre e o w H i f i 


BRD06HT W 60UPUÉ O F édúHS 


^ 
H D M & T D D llW R ? 


im i w f e . i'D 


S E P F L te K T F P 


i d m 
e / Í 


_ tWEMlJv 


LOMUVE 
Now arrange the circled letters 
to form the surprise answer, as 
suggested by the above cartoon. 


(Answer* tom orrow) 


Jumble*: AGILE 
PENCE 
SOOTHE 
TRICKY 


An*weri 
W hat a guy who wa» addicted to fishing said 
about his habit— IT S CATCHING 


Yesterday’* 
CENTENNIAL 
IACTS 
Answer to Previous Puzzle 
45 Shelter 
46 Military 
school (abbr) 
49 Proviso 
5 1 Specimen 
54 Won 
55 Acrolith 
56 Playful child 
57 Puzzle 


ACROSS 


1 Hue 
6 Egyptian deity 
10 Caustic wit 
12 Seasonings 
14 Muscle 
15 Proceeds 
16 Noun suffix 
17 Labor group 
19 Knitting stitch 
20 Pills 
23 Dealt with 
26 Year ( S p ) 
27 Villain's 
exclamation 
30 Develop 
32 Sitting Bull s 
foe 
34 Dwelling 
place 
35 Usher 
36 Printer s 
measure (pi.) 
37 Hockey 
league (abbr) 
39 Baby sheep 
40 Dyer 
42 Doesn t exist 
(cunt) 


E E K N M EEK 


YOUR WAME CAM E UP AT 
Ou r g o u r m e t o v ó y ie e r io s 
L A S T M I G H T r 
w v j ß - 


(AJFDRTD1UATBLY. S O 
D ID V tX JR LDfiJCH! 
ye a h 


Philadelphia’s Indepen - 
dence 
N a t i o n a l Histor - 
ical 
Park 
and 
its 
sur­ 
rounding streets are aptly 
termed ‘ A m e ric a ’s most 
historic square mile " Focal 
point of the park is the old 
Pennsylvania State House, 
now known as Independence 
Hall, whose cornerstone was 
laid in 1732 
Here the Con­ 
tinental Congress convened in 
1774 and here, two years later, 
Thomas Jefferson submitted 
the draft of the Declaration of 
Independence, 
The World 
Almanac reports. 


D O W N 
REALLY? 
1 Quote as an 
authority 
2 Raw materials 
3 By itself 
4 Ones (Fr) 
5 City in Brazil 
6 Author 
Fleming 
7 Siphons 
8 Holy image 
9 Half (prefix) 
11 Crustacean 
12 Mute 
13 Collection 
18 Sunshine 
state (abbr) 
20 Express 
2 1 Coming 


42 Rime 


43 Large board 
44 Not a one 


46 Takes option 
47 Intimation 


48 Prophet 


50 Bishopric 


52 Adenosine tri 


phosphate 
(abbr) 


53 _ 
Tse 
Tung 


22 Ruffle hair 
23 Give up 
24 Egg cell 
25 Bursts 
27 Tiny particle 
28 Medicinal 
plant 
29 Branches of 
learning 
31 Breathed out 
33 Mark 
38 Recline 
40 Smelled 
41 Headland 
. COME BACJC LATER, 
£ R N |E ... I T ' L L 
TAKE A lL 
A FT E R N O O N 
w o r k i n g O N 
*VhAT'£-HI$- NAME'S 
INFERIORITY 
C O M P L E X , H E R E . 
I am way behind in my ad writing. Have been real 
busy getting the outside of the store ready for win­ 
ter and getting an older house near the store re­ 
modeled. This morning I am going to pour some 
footers for a new addition. 
The Country Store has taken on a new lease on 
life with a lot of good people going all out to give 
you a better place to shop and eat. People are tell­ 
ing people things ore happening at Theron s. You 
should go out and see! 
---------------------------COUPON------------------ 
— 
Robin Hood Flour 
All Purpose or Unbleached 


HEY, BOSS, WHAT'S TH1 
SEC R ET O' Y E R 
— 
s u c c e s s 0 r ~ r r ------ 


I WISH h e'd m e n t io n 
TH' SIX MILLION BUCKS 
HIS FATHER LEFT HIM 
7 Y lV/ JU S T 
v- 
- v 
K 
o n c e / 
’ 


OH-Oh / TIME 
r BU TTER HIM UP 


a g a i n / 
—- 


LONG HOURS 
AN D HARD 
WORK / s - 'ÎL 


/a*%dl8F&uk 
m r r r * H 


SÇHNOOÔLÈ 


25 lb. bag 
* t O # 
>upon and MO order Good only at Theron s (G A 
es iQ 36 76 Limit 1 perfamily. 
NR 


Special Notices 
S E M I 


Gordon scott 


IT ’S GOODER ATGORDIES. 


SEND US a sam ple or idea of 
what you want printed. We 
w ill p rom ptly 
reply 
w ith 
quotation. Any kind of printing 
inclu ding 
reg iste r 
form s, 
m achines and snap out forms. 
LYLE PRINTING & 
PU B­ 
LISHING CO., 185-205 E. State 
Street, 
Salem , 
Ohio 
44460. 
Phone (216) 337-3419.________ 
Salem Convalescent 
Center 
A s k ille d 
n u r sin g 
c a re 
facility. 
L ic e n s e d 
b y 
S t a t e 
of 
O h io 
P ro fe ss io n a l n u r s in g h o m e c a re at 
re a so n a b le cost. A d ja c e n t to C ity 
H o sp ita l. P h o n e H e rb e rt A r fm a n 
332 1588 
___________________ _ 
Hank's Cb 
D isc o u n t P r ic e s 332 0846 


D R I V E R S w a n te d . M u s t 
h a v e 1 y e a r steel h a u lin g expe 
rie n ce N o train e e s. M in im u m a 
23 w ith go o d drivin> 
ge 
ig record. A p p ly 
in p e rso n , G re e n T ru c k in g , State 
R o u te 30, 
E a s t R o c h e ste r, O hio. 


13 
Jobs Wanted 


M A T U R E D E P E N D A B L E w o m a n 
d e sire s 
p a rt 
tim e 
office 
w ork. 
R e p ly to B o x C 9, S a le m N e w s. 
Remodeling 
All Kinds — Kitchen Cabinet 
Sales and installation. After 5 
p.m. call.222-2182.____________ 
Sidewalks 
W ill 
b u ild 
or 
rep air. 
C h im n e y 
r e p a ir 
a n d 
c e m e n t 
b lo c k . 
R e a s o n a b le 


McKinley House 
F u r n is h e d 
s le e p in g ' ro o m , 
d a ily 
m a id se rv ic e , kitch e n , 332 9411 or 
337 8589.___________________ _ 


L A R G E fu rn is h e d sle e p in g ro o m 
for g e n tle m a n , a lso fu rn ish e d 
2 
r o o m 
b a c h e lo r 
a p a r t m e n t 
fo r 
g e n tle m an . 
U tilitie s paid. P h o n e 
332 1210. 
________________________ ___ 


B R A N D N E W one a n d tw o bed 
ro o m u n its, w a ll to w a ll c a rp e tin g 
a n d 
a p p lia n c e s, 
fro m 
$110 
to 
q u a lifie d 
a p p lic a n ts . 
Beloit 
938 
9 67 0 a n d N e w W a te rfo rd 4577200. 


Tuesday, October 26 1976 
T H E S A L E M NEW S 13 


23 
Houses for Rent 


r ic e s. 
F r e e 
e stim a te s. 332 0627._________________ 


W IL L B A B Y S IT in m y hom e, 2 
ch ild re n . G o o d re fe re n ce s, so m e 
h o sp ita l e xp e rien ce . P ro v id e ow n 
tra n sp o rta tio n 
D a y shift, re a so n 
ab le rates. 337 3362.___________ 
_ 


14 
Business Services 


C o n tro l h u n g e r 
w ith N e w S n a p e 
a n d lose w e ig h t 
D ie t 
P la n and 
P ills. 
A t 
R o o s e 


Stambaugh's 
C h a in S a w S h a rp e n in g 
P le a se b rin g c h a in only. 
jfe 
2340 E . Staf 
332 0075 
H y d re x 
W a te r 
D r u g S to re 
__________________ 


F L Y 
IN G B G O L F C o u rs e w eek 
d a y sp e c ia l. 2 g o lfe r s w ith rid in g 
ca rt 18 h o le s for $15.20 A ls o h a v e 
o p e n in g s fo r le a g u e s for 1977. 337 
8138 
______________________________ 
Country Radio 
C B R a d io s at D isc o u n t 222 1956 


Help Wanted 


21 
Apartm ents 


3 R O O M S A L E M ape 
le a s e 
N o 
p e ts. 
D e p o s it 
a n d 
re fe re n ce s, c a ll 222 1942 a fte r 6 
p.m . a n d S a tu rd a y ^ ________________ 


10 
Experienced 
Siding Men 
N e e d e d C a ll J & J S id in g 
427 2876 
_________ 
M A N A G E M E N T , le a rn by d o in g 
w ith ra p id g ro w th firm 
U se y o u r 
p re se n t 
s k ills , 
$9,100. 
C a ll 
D e b 
M i l l e r 332 4617, 
S N E L L I N G 
& 
S N E L L I N G , 210 B E. State St., 
H r s M F 9 5, E v e b y A ppt 
____ 


L U Z I E R C o sm e tic s, a d iv is io n of 
C la iro l n eed s c o n su lta n ts to sell 
c o sm e tic s a n d C h r is tm a s g ifts in 
s p a re tim e. C a ll M r s . F o x co lle c t 
Y o u n g s to w n 792 0748._______________ 
On The Job 
Training 
Im m e d ia te io b o p e n in g s a re a v a il 
ab le in the N a v y T o p pay, b e n e fits 
and tra in in g for th o se w h o q u a lify 
If you a re 1/ to 30, ca ll or v is it y o u r 
N a v y re c ru ite r fo r a n in te rvie w . 
210 E a s t State Street, S a le m 337 
6393. 
_________________________ 


W A N T E D , 
b a b y sitter 
in 
the 
h o m e 
d a y h o u rs 
in fa n t c h ild 
new h o m e 
p re fe r o ld e r p e rso n 
332 0471 for a p p o in tm e n t 
_____ 


W O O D G A T E A p a rtm e n ts , m o d e rn 
two b e d ro o m 
unit, 
kitc h e n 
fur 
nished. L e a s e a n d s e c u rity deposit, 
337 9457___________________ __________ 


F O R 
R E N T : 
1 
b e d ro o m 
a p a rt 
m ent, c lo se to d o w n to w n 
$145 a 
m onth. C a ll 337 8869 after 4 p m. 


F U R N I S H E D , 1 
b e d ro o m a p a rt 
m ent w ith liv in g room , kitch e n and 
bath. $115 m o n th ly p lu s utilities. 
332 5727 e v e n m g s 
_ _ _ _ _ _ _ _ 
Sleeping Room 
for ge n tle m a n . U p tow n . P h o n e 332 
1351__________________________ p 


S w in g in sin g le one b e d ro o m a p a rt 
m ent re a d y to m o v e into. N o 889 
H o m e F jn d e rs 782 2251 ________ ___ 
LANDLORDS 


A s k ab o u t o u r free s e rv ic e 
K e e p 
yo u r p ro p e rty re n te d y e a r round. 
H o m e F in d e r s 782 2251.____________ 
Columbiana Manor 


A p a r t m ents Ph. 482 9323 __ 
Delgro Apartments 
N e w P h . No. L a te r_________ 


T h re e la rg e ro o m s, p riv a te bath, 
e n tra n c e , n ic e ly fu rn ish e d , clean, 
u tilitie s p a id . N o c h ild re n or pets, 
293 N o rth U n io n , S a le m __________ 


2 B E D R O O M h o u se a v a ila b le N o 
ve m b e r 1. W ill co n sid e r one child . 
N o pets. $150 p lu s g a s a n d electric. 
R e fe re n c e s a n d se c u rity de p o sit 
required . 337 6062. 
________________ 
I W IL L R E N T c o u n try h o m e to re 
liable couple. Se n d re fe re n c e s to 
B o x D 1 c a r e of Salem _ N ew s. 


Why rent? 
Three bedroom 
ranch, fully carpeted. 
No Down Payment 


Call Dave 337-6978_____ 
2 Bedroom 
fu rn ish e d m o b ile h o m e for rent. 
C a ll 332 1971._______________________ 


F O R R E N T : 2 s to ry house, 3 bed 
ro o m s, 
sin g le 
c a r 
g a ra g e , 
l'/j 
b aths, U n ite d Sc h o o l D istric t. K e n 
s in g ton P h o n e 223 1215 or 894 2272. 


v? D U P L E X , lo w e r s ix ro o m s p lu s 
g a ra g e , 1 m o n th se c u rity deposit? 
re q u ire d 
$160 
^e r 
m o n th 
p lu s 


Classified Ad Directory 


A n n o u n c e m e n ts 
M is c e lla n e o u s 
1 
S p e c ia l N o tic e s 
40 
A n tiq u e s 
2. 
In M e m o r ia m 
41 
H o u se h o ld G o o d s 
3 
C a rd of T h a n k s 
43 
Hi F i, T V M u s ic a l InsJ 
4 
L o st and F o u n d 
44 
A u c tio n 
45 A 
G a r a g e Sale 
e m p lo y m e n t 
46 
F lo w e r s P la n ts Se e d s 
'0 
n r 1 p w a n te d 
47. 
F a r m P ro d u c e 
11 
In stru c tio n s 
48 
M is c e lla n e o u s S a le s 
12 
B u s in e s s O p p o rtu n itie s 
49 
W a n te d to B u y 
13. J o b s W a n te d 
14 
B u s in e s s S e r v ic e s 
L iv e s t o c k 
60 
L iv e sto c k 
R e n ta ls 
61 
F a r m Supp l 
20. O ffic e s tor R e n t 
62 
P e ts, S u p p lie s 
21. A p a r t m e n t 
23 
H o u se s fo r R e n t 
25 
W a n te d to R e n t 
A u to m o tiv e 


26 
G a r a g e s 
S to ra g e 
70 
F a r m M a c h in e r y 
71 
L a w n E q u ip m e n t 


R e a l E sta te 
72 
B o a ts 
E q u ip m e n t 


30 
R e a l E sta te 
73 
M o b ile H o m e s 
C a m p e rs 


32 
O u t of T o w n P ro p e rty 
74 
A u to S e rv _e P a r ts 


33 
F a r m s 
76 
A u to R e n ta ls Le as.- : 


34 
In v e stm e n t P ro p e rty 
77 
M o to rc y c le s, Bic 


36 
Lo ts, T ra c ts, A c re a g e 
78 
T r u c k s 


37 
R e a l E sta te W a n te d 
79 
A u to s tor S a 'e 


30 
Real Estate 


m onth 
u tilitie s 
P h o n e 332 1363.___________ 


T h re e 
b e d r o o m 
h o u s e , 
k id s 
w elcom e, low rent. C o m e on dow n. 
N o 
910,_ H o m e F in d e r s 782 2251 
N a m e the a re a, the rent, w e h a v e it 
or w e 'll get it A s k u s for in fo rm a 
tion 
No. G , 
H o m e F in d e r s 782 
2251. 
____________________ 
"F u rn ish e d tw o b e d ro o m , k id s 
a n d p e ts acce p te d No. 911 
H o m e F in d e rs 782 2251.______ 


25 
Wanted to Rent 
Want To Rent 
a g a r a g e for a car. W o u ld d e sire 
heat 
P h o n e 337 7935. _______. 


30 
Real Estate 


Dale Hitchings 
Realty, Inc. 
C a n fie lcf533 5554 


N E W E R 
d u p le x 
w ith 
se p a ra te 
utilities, g a ra g e , b ase m e n t, 2 bed 
ro o m s 
each, 
tra d e 
co n sid e re d . 
P h on e 537 4511. 
________________ 


S a le m , O h io 


Z A H R N D T 
R e a l E st a te 
337 7610 


R A L P H D E L L 
R e a l E st a te 
337 9263 o r 337 3355 


CLOSE WALK 
UP TOWN 


SINGLE fam ily house near 
U.S. Post Office, offers con­ 
sidered. Asking $10,000. 


DUPLEX: Three bedrooms, 
in each unit, gross incom e $240 
per month. Owner must sell, 
asking price $12,800. 


NORTHSIDE five room home. 
Buy with paym ents like rent. 
Low 
down 
paym ent, 
bank 
appraised, asking $15,800. 


491 S. LINCOLN AVE. duplex. 
Only $27,500. 
Robert Stamp 
Realtor 


Office Rt. 9, 222-1711 
Harold Barns Associate, 
___________ 337-7110___________ 
P L A C E 
Realty Inc. 


Lisbon 424-7778 
Salem 337-8114 


NEED A 
PROFESSIONAL 
SER VICE? 


CO N SU LT O UR 
BUSiNBS samcE usniiB 
A N D LET AN EXPERT DO THE JO B 


AIR CONP. A H EATING 
BU ILD ER L 


Ashley 


A C. M ille r Const. 
A ll type s of hom e im p ro v e m e n ts 
and new co nstruction. 337 6052. 


T h e rm o sta tic W o o d b u rn in g 
H e ate rs. 537 2879 
B.R.A.G. RefrLg. 
Blow n In su latio n . F re e estim ate. 
P h o n e 337 3144. 


A U C T IO N S 


Carpentry 


N e w hom es, r e m o d e la it 
of 


B LA C K TOP P !_N£_ 


ca rp e n try 
collect 
L o r ln Stoff er 
7390 


J & E Contracting 
R e m o d e lin g , new roofs, add ition s, 
slate re p air, kitchens, e le ctrical 


O Z Paving Co. 
Blacktop , ta r & chip, c o m m e rc ia l, 
re s id e n t ia l, 
d r iv e w a y s , 
te n n is 
courts. 427 6067 
482 4705. 


R O O F IN G 


INSULATION 


C R E S T V l E W A U C T IO N , 40836 a nd p lu m b in g w ork. 222 1420 
C re sfv ie w R d ., Leetonia. Sun. 1:30 
m 
O pen Sat. 12 to 5 p.m . Joe. 
.......................... “ 6898 
o p sh an sk y, Auct. 427 
AUCTIONEER" 
D a m a s c u s A u ctio n Se rv ic e 
Sa le W ed. & F ri. 7:00p.m . 
Open T u e s 8. T h urs. 5 7 30 p.m . 
John K ire ta, A u ct 53 7 2636 
R uss K iko & A sso c., C o m 
plete A u ctio n Se rvic e , 3880 
S h e rr A ve., S E . Canton, 455 9357. 


N E W H O M E S , A d ditio n s, 
A lu m in u m sid in g, C o ncre te 
W ork. F re e E stim a te s. 
Joy Brothers 
C o n stru c tio n 
Ph. 332 1168 or 759 3204 
E x p e rt M a s o n r y w o rk done. B ric k , 
block, 
fire p la ce s, 
concrete, 
and 
c h im n e y re p a irs. F re e estim ate s. 
227 3628. 


C E L L U L O S E IN S U L A T IO N 
H ig h e st " R " V a lu e obtainable. 
J. C A L D W E L L IN S U L A T IO N CO. 
(F re e E s t im a te s ) Ph. 482 3761 


D A L E B E N N E T T In su la tio n 
T h e rm tro n W o o d F ib e r In su la tio n 


Mr. Guttermaker 
S E A M L E S S S P O U T IN G 
H e a v y 
G a u g e a lu m in u m colors. 
F re e e stim ate s. 
Sa le m 
537-4156, 
Se b rin g 938 2907 


Power Cleaning 
S p e c ia list 
in 
A lu m in u m 
sid in g, 
b ric k a n d other e xteriors. C a ll 427 


Phone 


Jerry 
A u ctio n e e r 33 Mounts 
32 4042 or 337 3850 
Action Auctioneer 
G E N E C O U R T N E Y 
938 6155— 525 7764. 
Staffo rd R e a lty , Inc. 
R e a lto rs A u ctio n e e rs, M in e r v a 
868 5800, C a rro llto n 627 4462 
D o n W illia m so n , A u ctio n e e r 
C o m p le te A u c t'o n S e rv ic e 
C o lu m b ia n a , O h io 424 5269 
rae F. K o rn b a u 
Lic e n se d a n d Bonded. 
337 8632 
Ted Mounts 
Auctioneer 
S a le m , O h io 
332 0770 or 537 4334 
Praters Auction 
c ia liz ln g in a n tiq u e s & esta 
Sp e c ia liz in g in a n tiq u e s 
C o n s ig n m e n t s a c c e p te d 
426 9871, E a s t P ale stin e 


estates. 
P h o n e 


AUTQ RENTAL 
RENT-A-CAR 
D A Y 
W E E K 
M O N T H 
P A R K E R 
C H E V R O LE T 
292 W. State 332 4683 
R e n t or L e a se 
A N e w F o rd R e n ta ls 
A s L o w a s $6 D a y 6c M ile 
Lou d on F o rd 
Phone 332 0031 
R e n t or L e a se a N ew P ly m o u th 
S m ith C h ry sle r P ly m o u th 
N E llsw o rth , Sa le m 337 3475 


Syx Construction 
N e w H o m e s an d R e m o d e lin g . 
Ph on e 223 1951 or 337 6394 
C L E ANERS 
Franklin Cleaning 
Service, Ste a m E x tra c tio n 
P ro c e ss, C a rp e ts, F u rn itu re , 
W a lls. F re e E stim a te s. 337 7943. 


\A & M 
C a r p e t 
a n d 
u p h o ls t e r y 
:le a n in g, D r y fo a m p ro c e ss , fre e 
!Stim ate s. C a l l 332 0118 or 332 0 5 11 
Window Cleaning 
R e sid e n tia l, 
c o m m e rc ia l, 
in d u s­ 
trial. F u lly insured. A8,T W in d o w 
C lean in g 332 0972.________ 
• 
Wall Washing 
P ro fe ssio n a l 
se rvice . 
F re e 
e sti­ 
m ates. A & T W in d o w C le a n in g 332 
0972._______________________________ 
Carpet Cleaning 
P ro m p t P ro fe ssio n a l S e rv ic e 
A & T W m d o w C le a n in g 332 0972. 
ELECT RIC IA N 
T Z Z 
F IR E ST O N E 
E L E C T R IC CO. 
A ir C o n d itio n in g 
R e frig e ra tio n 
H e a tin g 
in sta lla tio n & se rv ic e 
P hone 332 4613 
S a le m , O h io 


S E L L 'S IN S U L A T IO N 
W e in stall "C e llu tro n "-R 5 -in sy la ~ 
tion w h e re ve r you are! C a ll 584 
5725, S a le m 337 7208, 332 0752 or 
P eop les L u m b e r. 


2453 or 427 2828. 


Tell e age r b u y e rs about w h at you 
h ave to sell w ith a low co st Sa le m 
N e w s C la ssifie d Ad 


LANDSCAPING 
J. & J. Siding 
A lu m in u m , vin yl, steel. 
J. J. M A R S H A L L , 427 2876. 


S e p t i c t a n k 


E n d ic o tt L a n d s c a p in g 
1703 D e p o t R d ., P h on e 337-3569 
L a w n s— T re e s— S h ru b s 
P e at M o s s a n d P e a t H u m u s 


L O C K S M IT H 
..... 


L o c k s & K e y s — an y type 
A la r m S y ste m s, S m o k e D e le cto rs 
Q u a X e r L o c k & K e y 
184 E . Sfat.e, Sa le m 332-1936 


i iy 1 f l i i n 
..............— 
Salem Septic Tank 
C e m e n t T a n k s 
C le a n in g S e rv ic e 
N e w g a rd e n R o a d , 332-4363 
k 
- 
-J 
D ix s o n Se p tic S e rv ic e 
M A T T D R O T L E F F 
F o r a ll typ e s m a so n w ork. 
C o n tra c to r— 332 5121 


P ro m p t T a n k C le a n in g 
332 1797 o r 332 9861 
B ack h o e , Se p tic tan ks, in sta l­ 
lations, sp o u tin g, d itch in g, drain s. 
W u rs te r— Le e ton ia 427-6259. 


Fithian Typewriter 
321 S. B ro a d w a y , 337 3611 
T y p e w rite rs & A d d in g M a c h in e s 
S a le s, S rv ic e 
R e n ta ls, E x c h a n g e s _____ 


P A I N T I N G 
Mike Smallwood 
P a in tin g and paper h a n gin g 
Ph on e 938 2 290 or 222 2040 


O R V A L R I P L E Y & SO N 
In te r io r 
a n d 
E x t e r io r 
houstt 
p ain tin g 
W o o d w o rk , 
re tin ish m g. 
Phone 337 9250, Sale m .____________ 


SE W E R S 
C L E A N E D 
Electro Roto Rooter 
RALPH COLE 
F re e e stim ates. 
W ritte n gu aran tee. 
476 S h a r p St. D ia l 332 9590. 


S W E E P E R S 
J. and M. Sweeper 
R e p a ir. M o s t M a k e s. Ph. 332 0735 


ÌL 


Maytag 
J u lian E le c tric ,Service 


aes of rep airs. 
> D O X 


650 E. Second 
P h on e 337 3465 


J lM M A D t 
P a in tin g — In te rio r — E xte rio r. 
No iob too sm a ll. F re e estim ates. 
222 2103 


B.&L. Electronics 
S e rv ic e o n T V 's , C B 's & R a d io s 
384 A etn a, 332 1137 


EXCAVATING. 


a u Tq s e r v ic e . 
Bellair 
H y d ra u lic ja c k re p a ir 
a ir c o m 
p re sso r re p a ir. C a ll afte r 5 p .m 
424 5221.___________________________ 
Arrow Auto Body 
O w n e rs: J im Stoll D a v e W onne r 
I 
332 5968 or 332-9544._______ 


H e m y S p a c k S e rv ic e 
C o m p le te e x c a v a tin g se rv ic e 
S e ptic ta n k s 8. se w ers, 337 3627. 
G.M. Excavating 
C o m p le te se p tic tanks, excavaTii 
B a se m e n ts D riv e w a y M a te r 
Ph D a m a s c u s 537 3174 


PLASTERIN G " 
Lath & Plastering 
C o n tra cto r, P a u l L o n g 427 6480 
R EM O D E LIN G 
~ 


Milhoan Electronics 
Y o u r R C A D e a le r 
S e rv ic e on a ll m a k e s of T V s 
D a m s c u s R o a d, 337_9275____ 
A-l Antenna Serv. 
T ow er, w irin g a c c e sso rie s & in 
stallatiO n. F re e e stim a te 332 5520 


no 
Harry t 
chens, baths,Maenz 


HAULING 


h om e re p a irs 
337 7103 


Nutter's Brake 
a n d A lig n m e n t. E v e n in g a p p o in t 
ie n ts only. 31908 G e o rg e to w n R d 
7 "65^ 
. __________ 


C. Eichler & Sons 
T ra sh & R e fu se H a u lin g, 337 3756 


Coal Haulin 
, a e i r k A i i f n ^ p r v / i r p E a s t F a ir fie ld C oal. W a s 3 
LCD I v.I\ nuiu v»C I V I Uv now 487 4996 or 222 1987 
G e n e ra l 
re p a irs 
and 
a u to m a tic llo.w 40/ 
°.r 
ly°i 
tra n s m iss in s 433 W State St. Ph. 
332 5301. E n ta n c e fro m W. P e rsh 
vdQ S t __________ __________________ 


6621, 


- 
B E A U T Y S H O P 
.. 


$20 P e rm a n e n t W a v e 
$12 50 M o n d a y only 
V in c e n t's S ty lin g Salo n 337 7330 


Dale Lewis 
G e n e ra l H a u lin g and 
C o n tain e r S e rv ic e z22 1662 


BU ILD ERS 


Top Soil 
F ill D ir t lo a d e d o r d e live re d , 


Imperial 
E X C A V A T IN G & B U I L D I N G 
B a ck h o e an d d ozing se rvices. 
N e w h o m e s an d re m o d e lin g 
P h 332 5196 or 337 3327 
M .R .W . A S P H A L T 
C O N S T R U C T IO N 
E x c a v a t in g tar & ch ip 
, 0 . P h. 216 223 
H a n o v e rto n 
216 
1922 
McNeal Constr. 
L o ts a v a ila b le in 3 lo cation s 
W ill b u ild to su it 337 3764. 
Cliff Whinnery 
N e w ho m e s & re m o d e lin g 
L o ts a v a ila b le P h 337 6116 


H A R D W A R E , 
Water Softener Salt 
P e lle ts C le a r R o c k F in e 
S A L O N A S U P P L Y 
423 P e rsh in g, P h on e 337 3660 


T n s y l a t i o n ~ 


INSULATE NOW 
Blown Insulation lowers heat 
costs in winter. Keeps you cool 
in the sum m er. Free estim ate. 
Ph. 
A1 
H ollingsw orth 
In­ 
sulation, 337-3731 or Paul Fast 
332-5064 after 6 p.m. 


K itc h e n s 
_ N o jobs too s m a l l _______ 
R e m o d e lin g & G e n e ral 
C o n stru c tio n B ill M u ll 
537 4993, D a m a s c u s , O h io 
P R A I S E T H E L O R D 
F R A N K S H A G N O T 
H o m e a d d it in s 
& 
r e m o d e lin g 
C oncrete w ork, w irin g , & p lu m b 
ing 
B lo w n 
c e llu lo se 
in su lation 
C a ll c o llect 223 1346 
Empire Builders 
R e m o d e lin g , ro o m a d d itio n s, ga 
ra g e s, p o le b u ild in g & all ty p e s of 
co n cre te w o rk 
332 1168. 
_______ 
Ken Hess 
B u ild m g a n d re m o d e lin g 
Phone 337 6377___________ 
A R T SC H U ST E R 


Z E IG L E R 'S TV 
A d m ir a l 8, Zenith C o lo r 
160 S. B ro a d w a y 332 4457 


A ll T y p e s 
B u ild in g & R e m o d e l 
337 3675 
ing 


R O O F IN Ç 
J & L Sheet Metal 
S e a m le s s sp o u tin g an d roofing 
C a ll 938 
iting 
2464 Be loit 
F r a n k Sh a gn o t 
A ll typ e s of ro o fin g an d sc 
W e ao sla te w ork. C a ll 223 1346 


R O O F IN G & S P O U T IN G 
Slate w o r k — C h im n e y s rebuilt 
Steepleton C o n tra c tin g 823 4464, 
823 6558, 823 4061 


M O RRO W 'S 
C O L O R T V S E R V I C E 
S Y L V A N I A T V 
W e Se rv ic e W h a t W e Sell 
427 2479, W a sh in g to n v llle , O h io 


Curtis Tree Service 
Phone 337 7570 
Clarkson Tree Serv. 
S tu m p re m o v a l 427 6474 In su re d 
A-l Tree Service 
T o p p ing, d e ad w o o d m g, 
tree and 
stu m p 
re m o v a l 
F re e 
e stim ate 
F ire w o o d & c h ip s for sa le 332 5520 
Zeigler's Tree 
S E R V I C E 
N o w ac c e p tin g c a lls for a ll typ e s of 
tree w ork. The s a m e h igh q u a lity 
w o rk m a n sh ip w e 'v e g iv e n you for 
th ir ty 
y e a r s 
F r e e 
e s t im a t e s , 
co m p e titiv e p ric e s P le a s e c a ’I 337 
8854 before 8 30 a m 
o r a fte r 5 
p.m . 


WlN PQ M i O l A S S 
Salem Glass 
& Mirror 
S to rm w in d o w s and d o o rs 
R e p la c e m e n t w in d ow s. A ll 
in su ra n ce c la im s. 303 
S B ro a d w a y, 337 3781 


Handy Man 
Specials 
W. Fifth Street, two story 
house has three bedrooms, 
living room, kitchen, dining 
room, full basem ent, garage 
and nice 
lot. 
Needs 
som e 
work, but it is priced to sell at 


$10,200. 


West Fifth Street, five room 
house with garage in good 
condition, has gas heat and we 
are only asking $11,300. 


Near Downtown, seven room 
two-story house with 
base­ 
ment, g as heat and sm all lot. 
It is in good condition, nicely 
decorated and you can buy it 
for only $12,800. 


F ran klin 
A v e., 
tw o-story 
that’s a great buy. It can be 
used as a three or four bed­ 
room, has a living, dining 
room, and kitchen with eating 
area, full basem ent, gas heat 
and nice lot. It is well located 
in a nice neighborhood and 
can be yours for $15,900. 


These houses are great for 
investm ent on a home. Term s 
can be arranged on all of the 
above for a m oderate down 
paym ent and good credit. Call 
us today for details. 


Burt C. Capel 
Agency 


Robert C. Capel Broker 
Sales: Bruce A. Capel 
189 S. Ellsworth Ave. 
Salem -Phone 332-4314 
__________or 332-5251_________ 
New 
Two bedroom raised ranch 
with split entry. IV2 baths, 
recreation room and garage. 
Oak doors and trim, insulated 
windows, oil heat. Quick pos­ 
session. Will show anytim e. 
Fisher Agency 
J.J. FISHER REALTOR 
Jim Sucic, A ssociate 
337-3875—337-6992—537-2739 
Thinking of 
Building? 


Bring your plans to us. Plenty 
of fine lots available. 
Zllavy 
Construction Inc. 


332-4328 or 337-7095 


homes etc. 


no. 404 
1 4 story stone and aluminum 
in lisbon, two bedrooms, gas 
heat. 
$24,500. 
no. 405 
22 unit motel plus two story 
house with four apartm ents, 
operating now. 
no. 398 
southeast of lisbon, two story 
frame, two bedrooms, barn. 
$12,500. 
no. 375 
split level south of hanoverton, 
three bedrooms, 
one 
acre, 
fam ily room, fireplace. 
$30,500. 
no. 386 
older two story in salem , three 
bedrooms, gas heat. 
$13,900. 
no. 399 
guildford lake, m obile home 
plus fam ily room, garage. 
$21.500. 
no. 392 
block building northeast of 
salem , 6,000 square feet, four 
acres, 
no. 371 
block building northeast of 
salem , 6,000 square feet, four 
acres, 
no. 371 
three 
bedroom 
ranch, 
aluminum siding, salem , gas 
heat, garage. 
$28,500. 
no. 387 
southwest of lisbon, 228 acres, 
center township. 
$450 per acre 
no. 273 
over two acres wooded land in 
salem . reduced to 
$6,800. 
no. 3% 
two story asbestos shingle, 
leetonia, 
gas 
heat, 
storm s, 
barn. 
$36,900. 
no. 317 
nice wooded building lot south 
of salem , 315 frontage 
reduced to $8,500. 
george I. snyder 
homes etc. inc. 
real estate-insurance 
246 w est state, salem . 
ph. 332-1531, res. 332-1949 
lisbon office open 9 to 9 
126 n.~ m arket ph 424-7747 


Salem Charmer 


A creage on M iddletown Road in M ahoning Coun­ 
ty. Nearly 18 acres with 300 feet of frontage. 
No. 1682 
______ 
Price: 22,900 


W est Pershing. Rem odeled two bedroom hom e 
with living room, dining room, heated garage and 
gas heat. All carpeted. 
No. 1655 
______ 
Price: 19,900 


Fine older brick hom e in Northeast Salem. Four 
bedroom s, one full and two half baths, extra large 
dining room, den, kitchen with eating area, liv­ 
ing room with w ood-burning fireplace, two car 
garage. All this plus a lot 100 x200 . Possession ot 
close. 
No. 1652 
Price: 51,500 


G o in g beauty shop located in Salem. Four stations 
fully equipped. A lso three bedroom home, all in 
good condition. 
No. 1749 
Price: 49,500 


East 4th Street. Extra lovely duplex. This up and 
dow n duplex has been beautifully rem odeled. 
Each unit includes two bedroom s, living room, 
kitchen and bath. Property should bring excellent 
return. 
No. 1747 
____ 
Price: 29,900 


Northeast Salem. Four bedroom ranch on 100 foot 
lot. Hom e includes kitchen with refrigerator, 
range, disposal and dishwasher, family room, liv­ 
ing room with fireplace, two full baths and two car 
garage. Also, central air conditioning. 
No. 1745 
Price: 56,500 


Call us M onday through Friday 8-8 
Saturday 8-5 and Sunday 2-5 


BRUCE R. HERRON, Inc. 


Realtor 
I T l 


1717E .State -Sale m -337-3455 U 
Q 
"W e Think Salem 's G reat" 
re a lto r 


RICKERT 
Realtors 


No. 191 — A True Story about a 
two story. No kidding, you’ll 
love living here! A charm ing 
spacious and gracious hom e 
with lots of oversized rooms. 
Possible five bedrooms, 2 full 
baths, formal dining room. 
Living room has ornam ental 
fireplace. Beautiful woodwork 
throughout. 
N ice 
w alkout 
b asem en t 
w ith 
w orkshop 
area. Large lot and excellent 
location near Buckeye School. 
$39.500. Call Mary Centofanti 
332-9376. 


No. 103 — Reduced to $25,500. 
Extra 
nice 
three 
bedroom 
with extra lot. Near Guilford 
Lake 


No. 170 — Total Luxury at 
econ om y price. D elig h tfu l 
170x14, two bedroom trailer 
only six months old. Already 
se ttled on ch oice site 
at 
Colonial Villa. $12,400. 


No. 174 — Two nice building 
lots on Beaver Creek Road 
One at $4,800 and one at $5,000. 


No. 166 — Salem ’s First Solar 
Home. 
Here's your chance to be a 
pioneer — in style, that is. 
T his lovely four bedroom 
hom e is fully carpeted. The 
k itchen 
has 
ran ge, 
refrigerator, dishwasher and 
disposal. Multi-purpose room 
has 
flow er 
beds, 
w ater 
fountain, center fireplace with 
oven. The garage has room for 
w orkshop 
area, 
or 
boat 
storage. The part of course, is 
the heating system . Won’t you 
let us show you this hom e of 
the future today? Low 50’s. 


585 E. State St. 
332-1541 


C ly d e T sc h a n tz R e a lto r 
H o w a rd E B a ile y 
22 1243 


Tuit 
No. 192 — Look what $18,000. 
can buy 
today, 
a liveable 
home for a man that is handy 
in minor repairs. With seven 
rooms, gas heat, nice kitchen, 
2-car garage, deep lot. Can we 
show it to you? 


No. 190 — Beginners Luck 
with this nice two story home 
with two large bedrooms. This 
hom e 
is 
in 
good repair; 
alum inum sid in g , twtf-car 
garage and much more for 
only $22,000. 
Herb Morrison 
Realty 


Off. 332-4651-Res. 337-3139 


C olum biana County Salem 
Twp 12-24 acre parcels, two 2- 
acre lots, build or develop. 
$1,250. per acre and up. 
Jack W. Wright 
Real Estate 
332-0097—332-4870 
E .T e nzek, 332-5255 
32 
Out of Town Property 


O N E A C R E C O U N T R Y L IV I N G 
5 m in u te s so u th of S a le m 
3 bed 
ro o m s, 
p a n e le d 
den w ith 
w ood 
b u rn in g 
fire p la c e , 
la rv e 
liv in g 
room , fo rm a l d in in g room , kitchen 
w ith d in in q 
ro o m , 
kitchen 
w ith 
d in in g a re a, re m o d e le d bath, full 
base m e n t, 
n e w 
w ell, 
a lu m in u m 
sid in g, 
2 
c a r 
d e tach e d 
g a ra a e . 
F ru it tre e s a n d stre a m . A ll th is for 
$ ^an Wye Realty 
792 7629. 
___________ 


G U I L F O R D L A K E , new ly pain ted 
y e a r ro u n d h o m e 
F o u r b e d ro o m s, 
liv in g 
ro o m 
w ith 
fire p la c e , 
all 
u tilitie s, located on two lots. 100 
foot fro n ta g e . L a n d co n tra c t pos 
sib le 
$25,000 
D O N G R O V E R , R E A L T O R 
755 5943 


L E E T O N I A 
436 
W a sh in g to n 
Street B e a u tifu l m a in te n a n c e fre e 
ranch, 1100 s q u a re teet of liv in g 
area, 9 m o n th s old. 3 b e d ro o m s, 1' 2 
b aths 
la rg e liv in g room , kitc h e n 
w ith d in in g a re a , I ' j c a r g a ra g e , 
con cre te 
d riv e , 
full 
b a se m e n t 
H o u se h a s o a k kitc h e n ca b in e ts, 
m a rb le top v a n it ie s in bath, h a n d 
crafte d all w o o d t rim thru out the 
h o u s e 
F u l l y 
c a r p e t e d , 
on 
a 
beautiful lot w ith la rg e tre e s C ity 
w a fe r a n d se w e r, 2 b lo c k s fro m 
s c h o o l. 
Im m e d ia t e p o s s e s s io n 
Van W ye Realty 
792 7629. 


Priced only in the mid $20’s is 
this delightful three bedroom 
home, 
living room, 
formal 
dining 
room, 
bath, 
double 
garage gas heat! Call Curt 
McGhee 332-0743. 
e. j. plott 
real estate agency 
Alliance, O. 
821-8555 


Get Away 
From It All! 


95 Acre farm. Home includes 
three bedrooms, living room, 
dining room, 
large kitchen 
and new bath. Small barn and 
three lpkes on property. Call 
for all the details. 
M A N C H I 
R E A L T Y , INC. 
337-9926 
Hawkins Realty inc* 
537 2125— 938 6155— 746 2284 


Towne& Suburban Realty 


V A Buyers - 8 % , 30 yr. mortgage, no money down 


• 2 story, 3 bedrooms, backyard fenced. *21,500 V A 
• Nice lot, 3 bedroom, split level. *30,000 V A 
• Tri-level, brick trim, fireplace, large fam ily 
room. *63,900. 
990 W. State St., 332-0323 
or Dick Llppiatt, 337-7776 


REDUCED— OWNER MUST SELL 
Modern, ground level, 2 bedroom, extra nice. 
Bungalow, 1 Vi baths, birch woodw ork, carpeting, 
interchangable w indow s, pull-dow n screens, 
stove with hood, refrigerator, air conditioning, 
rec room with bar, incinerator, cem ent patio, 
w ooded view, huge shade trees. 266 foot lot, gas 
furnace, air cleaner, landscaped, imm ediqte pos­ 
session. M ust see to believe. Upper *20s. 897 
Summit, off Franklin Avenue. 


A _ 5 


Attention Veterans 
No Money Down 


Enjoy all of the comfort of this lovely four bedroom 
two story home at 536 Jennings Avenue. Home has 
two baths, living room, family room, playroom 
for children which has an extra kitchen, full base­ 
ment, garageand gas heat. 
Payment: s265.31 * 


* Thesefigures based on thefollowing: 
Selling price:...........................................32,000 
T axe s:........................................................246 
In su ra n c e :................................................. 125 
8 % interest rate for 30 years. 


Call usM o n d ay through Friday 8-8 
Saturday 8-5 and Sunday 2-5 


BRICE R. HERRON, Inc. 


Realtor 


1717 E. State Salem - 337-3455 
"W eThink Sa le m sG re a t" m 
REALTOR 


A w ord from ... 
■ m t 
■ 
■.•S7’ THERON 
P j§m*m' al lhr Country Store 


(.iolum hiaiia-L ishori H o a d , S i. K t. 1^4 
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WHEN'S THE LAST TIME YOU 
SENT YOUf? APRON TO THE 
LAUNDRY”? T’se/ ’s~ 


I S E N T IT T O T H E 
, 
l a u n d r y 
- 
fy e s te rd a y j 
Dr. Lamb 


Cancer risk 
to uncircumcised 


By Lawrence E. Lamb, M.D 


SHORT RIBS 
male However, that does not 
m ean 
c ir c u m c is io n 
is 
necessary. The key to preven­ 
ting the cancer is cleanliness 
That may be dependent upon 
the individual's anatomy and 
how easily he can do this If 
the individual is able and will­ 
ing to do this regularly there 
is little likelihood that cancer 
of the penis can develop 
As I have mentioned before, 
with age, drying and constric 
tion of the skin may make il 
difficult to keep clean And oc 
casio n ally the skin gets 
caught in the retracted posi­ 
tion, cre atin g real and 
s o m e t i m e s 
i m m e d i a t e 
problems that require prompt 
medical attention 
The operation can be done 
easily in most adult males It 
is not particularly painful 
After all, despite its location 
it is just a skin incision If a 
complete circumcision is done 
in an adult the period of 
recovery is usually limited to 
the short time it takes a sim­ 
ple skin incision to heal. The 
newly exposed tip, however, is 
quite sensitive, not painful but 
s e n s i t i v e , 
s o m e w h a t 
analogous to the tender feet a 
person may have when first 
going barefoot, 
I don’t think it is necessary 
for every adult to have a cir­ 
cumcision 
It depends upon 
the anatomical situation and 
the 
individual's 
hygienic 
habits. It is a personal deci­ 
sion In most cases I regard 
this about like long or short 
hair. If you want to have it 
long, keep it clean If you are 
not willing to make the effort, 
cut it short. 
For information about the 
prostate gland send 50 cents 
for The Health Letter number 
1-6. Send a long, stamped, 
self-addressed envelope for 
mailing Address your letter 
to Dr Lamb in care of this 
newspaper. 
P.O. 
Box 1551, 
Radio City Station. New York, 
NY 10019' 


i\T£LUÖ-ENT LIFE ON 
é a c t h 'w h a t a oiscovtrry/ 
WHO S A iP ANYTHING-' 
ABOUT INTELLIGENT A 
L I F E ? 
T H EN H O W C O M E 
IT 'S S O D IR T Y ”? 


YOU MEAN WHAT 
YOU'RE SAYING, 
PON'T you? _ 


PRISCILLA’S POP 


YOU WERE... SO ROMANTIC. I 
ME AM... YOU WEREN'T JUST ACTfMG 
DON JUAN... YOU L/VED HIM. OR... 
DOES THAT SOUND A UTTLE S/LLY?' 


silicone finisb that the cleaner will not work on, use 
turpentine. Be very careful not to over wet the pieces 
especially around any joints that are glued. Mineral 
spirits should remove a wax buildup. If it’s very bad, use 
the spirits on 000 steel wool instead of a cloth and rub 
carefully. 
An old fashioned furniture wash that you can make at 
home requires three tablespoons linseed oil, one tables­ 
poon turpentine and a quart of hot water. Mix, let cool 
and wring a cloth out of this for the cleaning. Dry well. 
Repeat until clean and apply to only a small area at a 
time. When all is clean, wax. Use the wax sparingly. 
Then rub vigorously so there are no smears or excess 
wax left on the surface. — POLLY. 


Polly’s Pointers 


Turpentine strips 
wax off furniture 
IT W AS WORTH 
A TRY/ 
' 
FIN ISH 
> THOSE 
CARROTS 
CARLYLE / 
Polly’s Problem 


Ü*al Icfiamklmd uto*d 


n o w H&'e> go t 
A SPONSOR. 
Unscramble these four Jumbles, 
one letter to each square, to 
form four ordinary words. 
C L O U D Y 
T O N k S r H T .. 
TCM ORRO W x 
R A IN ... 
FEACH 


OMENG 


NOBBOA 
PART O F A 
TOMAHAWK- FO UND 
IN N E&KAOKA. 


empente, MA'AM, 


’ 
IM Ü S T H A U E 
\ THE UJRDN6^ 


M0M8BR • \ 


/ Or ¿OJRSfc, x 


i m i v & . i ' D 


ID HAVE A 


„ THEM! J v 


LOMUVE 
Now arrange the circled letters 
to form the surprise answer, as 
suggested by the above cartoon. 


T 
V 
1 


(Aiuwrr« tomorrow) 


Jumble.: AGILE 
PENCE 
SOOTHE 
TRICKY 


Amweri WTiaf a guy uho was addicted to fishing said 
about his habit— IT S CATCHING 


Ye.terd.jr'. 
CENTENNIAL 
EACTS 
■— 


Answer to Previous Puzzle 
45 Shelter 
46 Military 
school (abbr) 
49 Proviso 
51 Specimen 
54 Won 
55 Acrolith 
56 Playful child 
57 Puzzle 


ACROSS 


1 Hue 
6 Egyptian deity 
10 Caustic wit 
12 Seasonings 
14 Muscle 
15 Proceeds 
16 Noun suffix 
17 Labor group 
19 Knitting stitch 
20 Pills 
23 Dealt with 
26 Year (S p ) 
27 Villain s 
exclamation 
30 Develop 
32 Sitting Bull s 
foe 
34 Dwelling 
place 
35 Usher 
36 Printer's 
measure (pi.) 
37 Hockey 
league (abbr) 
39 Baby sheep 
40 Dyer 
42 Doesn t exist 
(cunt) 


F.FK N MEEK 


YOUR WAMF CAME UP AT 
OUR GOURMET CLUb M\B£TIKJG 
LAST MIGHT r ------- 


CAJFDRTU/ÜATBLV. SO 
PID VtXJR LUÜCH» 
YEAH 


Philadelphia’s I n d e p e n ­ 
dence 
N a t i o n a l H istor­ 
ical 
Park 
and 
its 
sur­ 
rounding streets are aptly 
termed ‘ A m erica’s most 
historic square mile ” Focal 
point of the park is the old 
Pennsylvania State House, 
now known as Independence 
Hall, whose cornerstone was 
laid in 1732 
Here the Con­ 
tinental Congress convened in 
1774 and here, two years later, 
Thomas Jefferson submitted 
the draft of the Declaration of 
Independence, The World 
Almanac reports. 


DOWN 
K6AU.Y’ 
1 Quote as an 
authority 
2 Raw materials 
3 By itself 
4 Ones (F r) 
5 City in Brazil 
6 Author 
Fleming 
7 Siphons 
8 Holy image 
9 Half (prefix) 
11 Crustacean 
12 Mute 
13 Collection 
18 Sunshine 
state (abbr) 
20 Express 
21 Coming 


22 Ruffle hair 
23 Give up 
24 Egg cell 
25 Bursts 
27 Tiny particle 
28 Medicinal 
plant 
29 Branches of 
learning 
31 Breathed out 
33 Mark 
38 Recline 
40 Smelled 
4 1 Headland 


42 Rime 
43 Large board 


44 Not a one 


46 Takes option 


47 Intimation 


48 Prophet 


50 Bishopric 


52 Adenosine tri 


phosphate 
(abbr) 


53 
Tse 
_ c o m E 
b a 
c 
k 
l a 
t e r , 


C 
R M 
l E . . . I T 
' L 
L 


T A K E 
A 
L L 


A 
F T E R N 
O 
O 
N 


w 
o 
r 
k 
i n 
g 
O 
N 


W 
h 
A T ' 5 “ H 
I S - N 
A 
M 
E ' S 


i n 
f 
e 
r 
i o 
r 
i t 
y 
COMPLEX, H eft*. J 
I am way behind in my ad writing. Have been real 
busy getting the outside of the store ready for win­ 
ter and getting an older house near the store re­ 
modeled, This morning I am going to pour some 
footers for a new addition. 
The Country Store has taken on a new lease on 
life with a lot of good people going all out to give 
you a better place to shop and eat. People are tell­ 
ing people things are happening at Theron s. You 
should go out and see! 
----------------------------COUPON---------------------- — ----- 
Robin Hood Flour 
A ll Purpoie or Unbleached 


HI CiS BUNNY 


I WISH he’d m ention ) 
TH' SIX MILLION BUCKS ) 
HIS FATHER LEFT HIM ) 
I v) 
JU S T 
v 
v 
( 
; 
K 
o n c e .' 1 ¿ 5 * 
- 


HEY, BOSS, WHAT'S TH1 
SECRET O' Y ER 
— 
SUCCESS ? r A ~ = 


OH <M? TIME 
T' BUTTER HIM UP 
AGAIN/ 
----—■ 


LONG HOURS 
A N P HARP 
W O RK? y— / L 
you* 
mrrtxM Hirn 


SÇMNOOÔLE 


251b. bag 
^ . 0 7 
With co u p o n a n d MO order G o o d only o* Theron s IGA 
t . j .t r e s l O 30 T6. Limit 1 por family 
NR 


C a s h in 
y o u r id le 
I te rn s w it h a 
c*|uick - a c tio n 


CALL 332-4601 OR 424-3420 


Special Notices 
Gordon bcott 


IT’S GOODEK AT GORDIES. 


SEND US a sam ple or idea of 
what you want printed. We 
w ill prom p tly 
reply 
w ith 
quotation. Any kind of printing 
inclu ding 
r e g iste r 
form s, 
m achines and snap out forms. 
LYLE PRINTING & 
PU B­ 
LISHING CO., 185-205 E. State 
Street, 
Salem , 
Ohio 
44460. 
Phone (216) 337-3419. 
Salem Convalescent 
Center 
A s k ille d nursing care fa c ility . 
L ice n s e d 
by 
S ta te 
of 
O hio. 
P rofessional nursin g hom e care at 
reasonable cost. A dja ce n t to C ity 
H ospital. Phone H e rb e rt A rfm a n 
3 3 2 1 5 8 8 . ____________________ 
Hank's Cb 
D iscount P rices 332 0846 


C ontrol hunger and lose w eight 
w ith New Snape D iet Plan and 
H ydrex 
W ater 
P ills 
A t 
Roose 
D rug S tore 
____________ 


F L Y 
IN G B G O LF Course week 
day special 
2 g o lfe rs w ith rid in g 
c a rt 18 holes for $15.20 Also have 
openings fo r leagues fo r 1977. 337 
8138_________________ 
Country Radio 
c B . R a d io s a t D iscount 222 1956 


~ H e lp W a n te d 


S E M I D R IV E R S w a n te d . M u s t 
have 1 year steel hauling expe 
rience No trainees. M in im u m age 
23 w ith good d riv in g record A p p ly 
in person, Green T ru ckin g , State 
Route 30, East Rochester, Ohio. 


13 
Jobs Wanted 


M A T U R E D E P E N D A B L E w om an 
desires 
p a rt 
tim e 
o ffice 
w ork. 
R eply to Box C 9, Salem N ew s_ 
Remodeling 


All Kinds — Kitchen Cabinet 
Sales and installation. After 5 
p.m. c a ll.222-2182.____________ 
Sidewalks 
W ill 
b u ild 
or 
re p a ir 
C him ney 
re p a ir 
and 
c e m e n t 
b lo c k . 
R ea so n a b le 
p ric e s . 
F re e 
estim ates. 332 0627. 


W IL L B A B Y SIT in m y home, 2 
ch ild re n . Good references, som e 
hospital experience. P rovide own 
tra n sp o rta tio n . D ay sh ift, reason 
able rates. 337 3362.____________ 


w 


McKinley House 
Furnished sleeping’ room , 
d aily 
m aid service, kitch en , 332 9411 or 
33 7 8589._________________________ _ 
L A R G E furnished sleeping room 
for gentlem an, also fu rn ish e d 2 
ro o m b a c h e lo r 
a p a rtm e n t 
fo r 
gentlem an. U tilitie s paid. Phone 
332 1210__________________________ 


B R A N D N E W one and tw o bed 
room units, w a ll to w a ll carpeting 
and 
appliances, 
fro m 
$110 
to 
q u a lifie d a p p lican ts. 
B eloit 938 
9670and New W a te rfo rd 457 7200. 
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23 
Houses for Rent 


Business Services 


21 


Stambaugh's 
Chain Saw Sharpening 
Please b rin g chain only 
2340 E State 
332 0075 


Apartments 


10 
Experienced 
Siding Men 
Needed C all J & J Siding 
427 2876 
M A N A G E M E N T , learn by doing 
w ith ra pid g row th firm . Use your 
present s k ills , 
$9,100. 
Call 
Deb 
M ille r 332 4617, S N E L L IN G & 
S N E L L IN G , 210 B E. State St., 
H rs. M F 9 S^JEve by Appt __ _ 


L U Z IE R Cosm etics, a d ivision of 
C la irol needs consultants to sell 
cosm etics and C hristm as g ifts in 
spare tim e . C all M rs. Fox colle ct 
Youngstow n 792 0748. 
On The Job 
Training 
Im m e d ia te iob openings are a vail 
able in the N avy Top pay, benefits 
and tra in in g fo r those who q u a lify 
if you are 1/ to 30, ca ll or v is it your 
N avy re c ru ite r fo r an in fervie w . 
210 East State S treet, Salem 337 
6393 
. _____________________ 
W A N T E D , 
baby s itte r 
ini 
the 
hom e 
day hours 
infan t ch ild 
new hom e 
p re fe r older person. 
332 0471 fo r appo intm en t 


3 ROOM S A L E M a pa rtm e n t fo r 
lease 
No 
p ets 
D e p o sit 
and 
references. C all 222 1942 a fte r 6 
p m and S aturday 
_______ 
W O O D G ATE A p a rtm e nts, m odern 
tw o bedroom 
u nit, 
kitchen 
fu r 
nished Lease and se cu rity deposit, 
337 9457.__ 
_________ 
FOR 
R E N T 
1 bedroom a p a rt 
m ent, close to dow ntow n 
$145 a 
m o n th . C all 337 8869 a fte r 4 p m. 


F U R N IS H E D , I bedroom a pa rt 
m ent w ith liv in g room , kitchen and 
bath. $115 m o nth ly plus u tilitie s . 
332 5722 evenings.________________ 
Sleeping Room 
for gentlem an. U ptow n. Phone 332 
135T_____________________ _ 


Sw ingin single one bedroom a p a rt 
m ent ready to move into. No 889 
Hom e F inders 782 225J 
LANDLORDS 


Ask about our free service 
Keep 
your p ro p e rty rented ye ar round. 
H om e F in de rs 782 2251.________ _ 
Columbiana Manor 


A p a r tm ents Ph. 482 9323 


Delgro Apartments 
New Ph. No. L ate r_______ 
Three large room s, p riv a te bath, 
entra nce , nicely fu rn ish e d , clean, 
u tilitie s paid. No c h ild re n or pets, 
293 N orth Union, S a le m ._________ 


2 BE D R O O M house a va ila b le No­ 
vem ber 1. W ill consider one child. 
No pets. $150 plus gas and e le ctric. 
References and s e c u rity deposit 
re q u ire d 337 6062._______________ 
I W IL L R E N T co un try hom e to re 
liable couple. Send references to 
Box D 1 care of Salem News. 


Why rent? 
Three 
bedroom 
ranch, fully carpeted. 
No Down Payment 


Call Dave 337-6978 ____ 
2 Bedroom 
furnished m obile hom e fo r rent. 
Call 332 1971._____________________ 


FOR R E N T : 2 sto ry house, 3 bed 
room s, 
single 
ca r 
garage, 
l'/ j 
baths, U nited School D is tric t. Ken 
sington Phone 223 1715 or 894 2272. 


V'2 D U P L E X , low er six room s plus 
garage, 1 m onth se cu rity deposit* 
required. 
$160 
per 
m onth 
plus 
u tilitie s. Phone 332-1363._________ 


T h re e 
b ed ro o m 
house, 
kid s 
welcom e, low rent. Come on down. 
No 
91°j_ Home F inders 782 2251. 
N am e the area, the re n t, we have it 
or w e 'll get it. Ask us fo r inform a 
tion 
No 
G, Home F in de rs 782 
2251. 
_____________________ 
Furnished tw o bedroom , kids 
and pets accepted. No. 911 
Home F inders 782 2251._____ 


Classified Ad Directory 


Announcements 
Miscellaneous 
1 
Special Notices 
40 
Antiques 
2. In M e m o n a m 
41 
Household Goods 
3 
Card of Thanks 
43 
Hi Fi, TV M u sica l InsJ 
< 
Lost and Found 
44 
A uction 
45 A Garage Sale 
Em ploym ent 
46 
Flow ers P lants Seeds 
10 
He ip W anted 
47 
F a rm Produce 
11 
In stru ctio n s 
48 
M iscellaneous Sates 
12. Business O p portunities 
49 
W anted to Buy 
13 
Jobs W anted 
14 
Business Services 
Livestock 
60 
Livestock 
Rentals 
61 
F a rm Suppl ■ 
20 
O ffices fo r Rent 
62 
Pets, Supplies 
21. A p a rtm e n t 
23 
Houses fo r Rent 
25 
W anted to Rent 
Automotive 
26 
G arages 
Storage 
70 
F a rm M a chin e ry 
71 
Law n E q u ip m e nt 
Real Estate 
72 
Boats 
E q u ip m e n t 
30 
R eal E state 
73 
M obile Hom es 
C am pers 
32 
O ut of Town P ro pe rty 
74 
Auto Serv _e P arts 
33. F a rm s 
76 
Auto R entols Leas.’ : 
34 
In ve stm e n t P roperty 
77 
M otorcycles, Bir . 
36 
Lots, Tracts, Acreage. 
78 
T rucks 
37 
R eal E state W anted 
79 
Autos tor Sa'e 


10 
Real Estate 


25 
Wanted to Rent 
Want To Rent 
a garage for a car. W ould desire 
heat Phone 337 7935. _ 
._____ 
30 
Real Estate 


Dale Hitchings 
Inc. 
'533 5554 
Rea 
Canf i el 


N EW E R 
duplex 
w ith 
separate 
u tilitie s , garaqe, basem ent, 2 bed 
room s 
each, 
tra d e 
considered. 
Phone 537 4511. 


Salem , Ohio 


Z A H R N D T 
Real E sta te 
337-7610 


R A LP H D E L L 
Real E sta te 
337 9263 or 337 ‘3 3 ^ 


CLOSE WALK 
UP TOWN 


SINGLE fam ily house near 
U.S. Post Office, offers con­ 
sidered. Asking $10,000. 


DU PLEX : Three bedrooms, 
in each unit, gross income $240 
per month. Owner must sell, 
asking price $12,800. 


NORTHSIDE five room home. 
Buy with paym ents like rent. 
Low 
down 
payment, 
bank 
appraised, asking $15,800. 


491 S. LINCOLN AVE duplex. 
Only $27,500. 
Robert Stamp 
Realtor 


Office Rt. 9, 222-1711 
Harold Barns Associate, 
___________ 337-7110___________ 


P L A C E 
Realty Inc. 


Lisbon 424-7778 
Salem 337-8114 


NEED A 
PROFESSIONAL 
SERVICE? 


CONSULT OUR 
BUSIKSS SEIVICE USTINB 
AND LET AN EXPERT DQ THE JOB 
B U IL D E R ! 
A tB C Q N P , f H E A I IN g 
Ashley 


A C. M iller Const. 
All types of home improvements 
and new construction. 337 6052. 


• • 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
A 
* 


Therm ostatic Woodburning 
Heaters. 537 2879 
B.R.A.G. RefrLg. 
Blown insulation. Free estimate. 
Phone 33 7 3166._________ 


„A U C T IO N S 
U r I S T V ’IË W A U C T IO N , 40836 
Crestview R d., Leetonia. Sun. 1:30 
p m 
Open Sat. 12 to 5 p.m. Joe. 
Lopshansky, Auct. 427 6898. 


a 
s 
M 
M 
Damascus Auction Service 
Sale Wed & F ri. 7:00p.m . 
Open Tues 8, Thurs. 5 7:30p.m . 
John K ireta, Auct 537 2636 
Russ Kiko & Assoc , Com 
plete Auction Service, 3880 
Sherr A ve., S.E. Canton, 455 9357. 
Jerry 
Auctioneer 332Mounts 
4042 or 337 3850 
Action Auctioneer 
G E N E C O U R T N E Y 
938 6155 —525 7764 
_____ 
Stafford R ealty, Inc 
R ealtors Auctioneers, M inerva 
868 5800, Carrollton 627 4462 
Don W illiam son, Auctioneer 
Com plete Auction Service 
Colum biana, Ohio 424-5269 
Auctioneer George F Kornbau 
Licensed and Bonded. 
337 8632 
Ted Mounts 
Auctioneer 
Salem , Ohio 
332 0770 or 537 4334 
Praters Auction 
ecializing in antiques & estât 
n sig nm en ts accepted. Phc 
426 9871, East Palestine 
JWTO RENTAL 


Carpentry 
New homes, rem odel, all types of 
carpentry. Lorin Stoffer 525 7390 
c o lle c t.___________________ 
_ 
J & E Contracting 
Remodeling, new roofs, additions, 
slate repair, kitchens, electrical 
and plumbing work. 222 1420 
N E W H O M ES, Additions, 
A lum inum siding, Concrete 
W ork. Free Estimates. 
Joy Brothers 
Construction 
Ph. 332 1168 or 759 3204 
E xpert Masonry work done. Brick, 
block, fireplaces, concrete, 
and 
chim ney repairs. Free estimates. 
Phone 227 3628_________ 
Syx Construction 
New Homes and Remodeling. 
Phone 223 1951 or 337 6394 


C LEA N E R S 
T._ 
Franklin Cleaning 
Service, Steam Extraction 
Process, Carpets, Furniture, 
W alls. Free Estim ates. 337-7943. 


M & M 
C acp e t 
and 
u p h o ls te ry 
¡leaning, D ry foam process, fre e 
?stimates. C all 332 0118 or 332-0511 
Window Cleaning 
Residential, 
com m ercial, 
indus 
trial. Fully insured. AAT Window 
Cleaning 332 0972.___________ » 
Wall Washing 
Professional service. 
Free esti­ 
mates. A8.T Window Cleaning 332 
0972._____________________________ 
Carpet Cleaning 
Prom pt Professional Service 
A &T Wmdow Cleaning 332 0972. 


B LA CK TO P P I N<? 
O Z Paving Co. 
Blacktop, tar & chip, com m ercial, 
re s id e n tia l, 
d riv e w a y s , tennis 
courts 427 6067 
482 4705. 


R O O F IN G 


IN S U L A T IO N 


C E LLU LO S E IN S U L A T IO N 
Highest " R " Value obtainable. 
J. C A LD W E LL IN S U L A T IO N CO. 
(Free Estim ates) Ph. 482 3761 


D ALE B E N N E T T Insulation 
Therm tron Wood Fiber Insulation 
7989 W. Pine Lake Rd. 533-4455 
SELL'S IN S U L A T IO N 
We install ''C ellutron"-R5-insyla 
tion wherever you are! Call 584 
5725, Salem 337 7208, 332 0752 or 
Peoples Lum ber. 
_ 


Mr. Guttermaker 
S EA M LE SS SPO U TING 
Heavy 
Gauge alum inum colors 
Free estim ates. Salem 537-4156, 
Sebring 938 2907_________________ 


SlPlNft 
Power Cleanin& 
Specialist 
in 
Aluminum 
siding, 
brick and other exteriors. Call 427 
2453 or 427 2828. 


Tell eager buyers about what you 
have to sell with a low cost Salem 
News Classified Ad. 


L A N D S C A P E 
Endlcott Landscaping 
1703 Depot Rd., Phone 337 3569 
Lawns— T rees— Shrubs 
Peat Moss and Peat Humus 
J. & J. Siding 
A lum inum , vinyl, steel. 
J. J. M A R S H A L L , 427 2876. 


LOCKSMITH 
SEPTIC TANK" 


Locks & Keys— any type 
A larm Systems, Smoke Detectors 
Quaker Lock & Key 
184 E. State, Salem 332 1936 
Salem Septic 
m ent Tanks Tank 


MASQNSl 
M ATTDRO TLEFF 
For all types mason work. 
Contractor—332 5121 


Fithian Typewriter 
321 S. Broadway, 337-3611 
Typewriters & Adding Machines 
Sales, Srvice 
Rentals, Exchanges_______ 


Cem ent Tanks 
Cleaning Service 
New garden Road, 332 4363 
D lxsor Septic Service 
Prom pt Tank Cleaning 
332 1797 or 332 9861 
Backhoe, Septic tanks, instal 
lations, spouting, ditching, drains. 
W urster— Leetonia 427-6259. 


P A IN T I MÆ. 


RENT-A-CAR 
D AY W E E K M O N TH 
PARKER 
CHEVROLET 
292 W State 332 4683 
" Rent or Lease 
A New Ford. Rentals 
As Low as $6 Day 6c M ile 
Loudon Ford 
Phone 332 0031 


ELECTRifi-IAN- 


Rent or Lease a New Plymouth 
Smith Chrysler Plymouth 
N. Ellsw orth, Salem 337 3475 


FIRESTONE 
ELECTRIC CO. 
Air Conditioning 
R efrigeration 
Heating 
Installation & service 
Phone 332 4613________ Salem, Ohio 
Maytag Service 
Julian E lectric, 650 E. Second 
Phone 337 3465 


Mike Smallwood 
Painting and paper hanging. 
Phone 938 2290 or 222 2040 


O RVAL R IP L E Y & SON 
In te rio r 
and 
E x te rio r 
house 
painting. Woodwork, reflmshmg. 
Phone 337 9250, Salem .___________ 


All types of repairs. 
J IM M A D D O X 
Painting — Interior — Exterior. 
No iob too sm all. F re e estimates. 
222 2103. _________________________ 


SEWERS 
CLEANED 
Electro Roto Rooter 
RALPH COLE 
Free estimates 
W ritten guarantee 
476 Sharp St. Dial 332 9590. 
SWEE PEES 
J. and M. Sweeper 
Repair. M ost Makes. Ph. 332 0735 
i ÍW w in - E_ 


T 
i i r a 
i c 
i ' 
P L A S T E R IN G 


auto s e r v ic i: 
Bellair 
H ydraulic jack repair 
air com 
pressor rep air. Call after 5 p m 
424 5221.____ 
_________________ 
Arrow Auto Body 
Owners: Jim Stoll Dave Wonner 
53 2 5968 or 33 2 9 544 


• 
Nutter's Brake 
and Alignm ent. E vening appoint 
lents only. 31908 Georgetown Rd 


i_esick Auto Service 
General 
repairs and 
autom atic 
transmissins 433 W State St. Ph 
332 5301 
Entance from W. Persh 
Ing St._________ 
_________ 


B E A U T Y SHOP_________ 


Henr y Spack Service 
Complete excavating service 
Septic tanks 8. sewers, 337 3627. 
G.M. Excavating 
Complete septic tanks, excavann. 
Basements D rivew ay M aterials 
Ph Damascus 5j 7 3174 


Lath & Plastering 
Contractor, Paul Long 427 6480 


r e m o d e l i H O 
: 


B.&L. Electronics 
Serviceon TV's, CB's & Radios 
384 Aetna, 332 1137_______ 
Milhoan Electronics 
Your RCA Dealer 
Service on all makes of TVs 
Damscus Road, 337 9275 
A-l Antenna Serv. 
Tower, w iring accessories 8. in 
stallatiOn 
Free estim ate 332 5520 


ng 


N A y jJ N S 
C. Eichler & Sons 
Trash & Refuse Hauling, 337 3756 


Coal Haulin 
East F a irfie ld Coal Was 3 
now 48 2 4996 or 222 1982 
ft 6621, 


$20 Perm anent Wave 
$12 50 Monday only 
Vincent's Styling Salon 337-7330 
EUikDERS 
Imperial 
E X C A V A T IN G 8, B U IL D IN G 
Backhoe and dozing services. 
New homes and remodeling 
Ph 332 5196 or 337 3327 
M .R .W . ASPHA LT 
C O N STR UC TIO N 
E xcavating tar & chip 
Hanoverton, 0 > h . 216 223 1922 
McNeal Constr. 
Lots available in 3 locations 
W ilI build to suit 337 3764 
Cliff Whinnery 
New homes & remodeling 
Lots available Ph 337 6116 


Dale Lewis 
General Hauling and 
Container Service 222 1662 
Top Soil 
F ill D irt loaded or delivered, 
AJ? M Q v .^a iz fla a .— 


H A R D W A R E 
Water Softener Salt 
Pellets Clear Rock-Fine 
SALO NASUPPLY 
423 Pershing, Phone 337-3660 
_ 


(N SUL AT IO N 
“ T n s u l a t e n o w 
Blown Insulation lowers heat 
costs in winter. Keeps you cool 
in the sum m er Free estim ate. 
Ph 
At 
H ollingsw orth 
In­ 
sulation, 337-3731 or Paul F ast 
332 5064 after 6 p.m. 


Harry Maenz 
Kitchens, baths, home repairs 
No jobs too sm a ll— 337 7103___ 
Remodeling & General 
Construction B ill M ull 
537 4993, Dam ascus, Ohio 
P R A IS E T H E LO RD 
FR A N K SHAG NO T 
H om e ad d itin s & 
rem od eling 
Concrete work, w iring, & plumb 
ing 
Blown 
cellulose 
insulation 
Call collect 323 1346._____________ 
Empire Builders 
R em odeling, room a dd itio ns, ga 
rages, pole b u ild in g & a ll types of 
concrete w ork. 332 1168 
Ken Hess 
B uilding and re m odeling 
Phone 337 6377 


ZE IGLER'S TV 
A dm iral & Zenith Color 
160 ! Broadway 332 4457 
MORROW'S 
COLOR TV S E R V IC E 
5 Y L V A N I A TV 
We Service W hat We Sell 
427 2479, Washingtonvilie, Ohio 


ARTSCHUSTER 
All Types 
B uilding & Remodeling 
337 3675 


= 
Ro o f in g 
Z Z 
J & L Sheet Metal 
Seamless spouflng and roofing 
CaM938 2464 Beloit 
Frank Shagnot 
All types of rooting and spouting 
We oo slate work. CajJ[223 1346 


R O O FIN G S. S P O U TIN G 
Slate work—C him neys re b u ilt 
Steepleton C o n tra ctin g 823 4464, 
823 6558, 823 4061 


Curtis Tree Service 
Phone 337 7570 
Clarkson Tree Serv. 
Stump re m oval 427 6474 insured 
A-l Tree Service 
Topping, deadwoodlng, tree and 
stump rem oval. 
Free estim ate 
Firewood 8. chips for sale 332 5520 
Zeigler's Tree 
S E R V IC E 
Now accepting calls tor all types of 
tree work 
The same high quality 
workm anship we've given you for 
th irty y e a rs 
F re e e stim a te s , 
com petitive prices Please call 337 
8854 before 8 30 a m 
or after 5 
p m , 


^ 
wW pqvvs a glass 
Salem Glass 
& M irror 
Stor m w mdows and doors 
Replacem ent windows. All 
insurance claim s 303 
S Broadway, 337 3 7 8 1 . __ 


Handy Man 
Specials 


W. Fifth Street, 
two story 
house has three bedrooms, 
living room, kitchen, dining 
room, full basem ent, garage 
and nice lot. 
Needs 
som e 
work, but it is priced to sell at 
$10,200. 


West Fifth Street, five room 
house with garage in good 
condition, has gas heat and we 
are only asking $11,300. 


Near Downtown, seven room 
two-story house 
with 
base­ 
ment, gas heat and sm all lot. 
It is in good condition, nicely 
decorated and you can buy it 
for only $12,800. 


F ran klin 
A v e., 
tw o-story 
that’s a great buy. It can be 
used as a three or four bed­ 
room, has a living, dining 
room, and kitchen with eating 
area, full basem ent, gas heat 
and nice lot. It is well located 
in a nice neighborhood and 
can be yours for $15,900. 


These houses are great for 
investm ent on a home. Term s 
can be arranged on all of the 
above for a m oderate down 
paym ent and good credit. Call 
us today for details. 


Burt C. Capel 
Agency 


Robert C. Capel Broker 
Sales: Bruce A. Capel 
189 S. Ellsworth Ave. 
Salem -Phone 332-4314 
__________or 332-5251_________ 
New 
Two bedroom raised ranch 
with split entry, l 1^ baths, 
recreation room and garage. 
Oak doors and trim, insulated 
windows, oil heat. Quick pos­ 
session. Will show anytim e. 
Fisher Agency 
J.J. FISHER REALTOR 
Jim Sucic, A ssociate 
337-3875—337-6992—537-2739 
Thinking of 
Building? 


Bring your plans to us. Plenty 
of fine lots available. 
Zilavy 
Construction Inc. 


332-4328 or 337-7095 


homes etc. 


no. 404 
l 1 2 story stone and aluminum 
in lisbon. two bedrooms, gas 
heat. 
$24,500. 
no. 405 
22 unit m otel plus two story 
house with four apartm ents, 
operating now. 
no. 398 
southeast of lisbon, two story 
frame, two bedrooms, barn. 
$12,500. 
no. 375 
split level south of hanoverton, 
three bedrooms, 
one 
acre, 
fam ily room, fireplace. 
$30,500. 
no. 386 
older two story in salem , three 
bedrooms, gas heat. 
$13,900. 
no. 399 
guildford lake, m obile hom e 
plus fam ily room, garage. 
$21,500. 
no. 392 
block building northeast of 
salem , 6,000 square feet, four 
acres, 
no. 371 
block building northeast of 
salem , 6.000 square feet, four 
acres, 
no. 371 
three 
bedroom 
ranch, 
aluminum siding, salem , gas 
heat, garage. 
$28,500. 
no. 387 
southwest of lisbon, 228 acres, 
center township. 
$450 per acre 
no. 273 
over two acres wooded land in 
salem . reduced to 
$6,800. 
no. 396 
two story asbestos shingle, 
leetonia, 
gas heat, 
storm s, 
barn. 
$36,900. 
no. 317 
nice wooded building lot south 
of salem , 315 frontage. 
reduced to $8,500. 
george I. snyder 
homes etc. inc. 
real estate-insurance 
246 west state, salem . 
ph. 332-1531, res. 332-1949 
lisbon office open 9 to 9 
126 n. m arket ph. 424-7747 __ 


Salem Charmer! 


Priced only in the mid $20’s is 
this delightful three bedroom 
home, 
living room, 
formal 
dining 
room, 
bath, 
double 
garage gas heat! Call Curt 
McGhee 332-0743. 
e. j. plott 


real estate agency 
Alliance, O. 
821-8555 


Get Away 
From It All! 


95 Acre farm. Home includes 
three bedroom s, living room, 
dining room, 
large kitchen 
and new bath. Small barn and 
three lpkes on property. Call 
for all the details. 
MANCHI 
R E A L T Y , INC. 


337-9926 _______ 
Hawkins Realty |nc* 
537 2125— 938 6155— 746 2284 


Acreage on M iddletow n Road in M ahoning Coun­ 
ty. N early 18 acres w ith 300 feet of frontage. 
No. 1682 
______ 
Price: 22,900 


W est Pershing. Remodeled two bedroom home 
w ith living room, dining room, heated garage and 
gas heat. A ll carpeted. 
No. 1655 
______ 
Price: 19,900 


Fine older brick home in Northeast Salem . Four 
bedrooms, onefull and tw o half baths, ex tra large 
dining room, den, kitchen w ith eating area, liv­ 
ing room w ith w ood-burning fireplace, tw o car 
garage. A ll this plus a lot 100'x200'. Possession at 
close. 
No. 1652 
Price: 51,500 


Going beauty shop located in Salem. Four stations 
fully equipped. Also three bedroom hom e, all in 
idil 
good condition 
No. 1749 
Price: 49,500 


East 4th Street. Extra lovely duplex. This up and 
down duplex has been beautifully rem odeled. 
Each unit includes two bedroom s, living room, 
kitchen and bath. Property should bring excellent 
return. 
No. 1747 
Price: 29,900 


Northeast Salem. Four bedroom ranch on 100 foot 
lot. Home includes kitchen w ith re frig e ra to r, 
range, disposal and dishwasher, fam ily room, liv ­ 
ing room w ith fireplace, tw o full baths and tw o car 
garage. Also, centrolairconditioning. 
No. 1745 
Price: 56,500 


Call us Monday through Friday 8-8 
Saturday 8-5 and Sunday 2-5 


BRUCE R. HERRON, Inc. 
Realtor 


1717 E. State - Salem - 337-3455 
"W e Think Salem's G reat" 
r e a l t o r 


RICKERT 
Realtors 


No. 191 — A True Story about a 
two story. No kidding, you’ll 
love living here! A charm ing 
spacious and gracious home 
with lots of oversized rooms. 
Possible five bedrooms, 2 full 
baths, formal dining room. 
Living room has ornam ental 
fireplace. Beautiful woodwork 
throughout. 
N ice 
w alkout 
b asem en t 
w ith 
w orkshop 
area. Large lot and excellent 
location near Buckeye School. 
$39,500. Call Mary Centofanti 
332-9376. 


No. 103 — Reduced to $25,500. 
Extra 
nice 
three 
bedroom 
with extra lot. Near Guilford 
Lake. 


No. 170 — Total Luxury at 
econ om y p rice. D eligh tfu l 
170x14, two bedroom trailer 
only six months old. Already 
se ttled on ch o ice site at 
Colonial Villa. $12,400. 


No. 174 
Two nice building 
lots on Beaver Creek Road. 
One at $4,800 and one at $5,000. 


No. 166 — Salem ’s First Solar 
Home. 
Here’s your chance to be a 
pioneer — in style, that is. 
T his lo v ely four bedroom 
home is fully carpeted. The 
k itchen 
has 
ran ge, 
refrigerator, dishwasher and 
disposal. Multi-purpose room 
has 
flow er 
beds, 
w ater 
fountain, center fireplace with 
oven. The garage has room for 
w orkshop 
a rea, 
or 
boat 
storage. The part of course, is 
the heating system . Won’t you 
let us show you this home of 
the future today? Low 50’s. 


585 E. State St. 


3 3 2 - 1 5 4 1 


Clyde TschanH R ealtor 
H ow ard E Bailey 
22 1243 


Tuit 


No. 192 — Look what $18,000. 
can buv 
today, 
a 
liveable 
home for a m an that is handy 
in minor repairs. With seven 
rooms, gas heat, nice kitchen, 
2-car garage, deep lot. Can we 
show it to you? 


No. 190 — Beginners Luck 
with this nice two story home 
with two large bedrooms. This 
hom e 
is 
in good rep air; 
alum inum sid in g, twor-car 
garage and much m ore for 
only $22,000. 
Herb Morrison 
Realty 
Off. 332-4651-Res. 337-3139 


C olum biana County S alem 
Twp 12-24 acre parcels, two 2- 
acre lots, build or develop. 
$1,250. per acre and up. 
Jack W. W right 
Real Estate 
332-0097—332-4870 
E .T enzek. 332-5255 


32 
Out of Town Property 


ONE A C R E C O U NTRY L IV IN G 
5 m inutes south of Salem 
3 bed 
room s, 
paneled den w ith 
wood 
b urning 
fire p la c e , 
larve 
livin g 
room , fo rm a l d in in g room , kitchen 
w ith d in in g room , kitchen w ith 
din in g area, rem odeled bath, fu ll 
basem ent, 
new w ell, 
a lu m in u m 
siding, 
2 ca r detached 
garaae 
F ru it trees and stream . A ll this fo r 
4 t^an Wye Realty 
792 7629. 


G U IL F O R D L A K E , newly painted 
year round home Four bedroom s, 
livin g 
room 
w ith fire p la c e , a ll 
u tilitie s , located on two lots. 100 
foot fro n ta g e . Land co n tra ct pos 
sit»le $25,000 
DON G R O V E R , R E A LTO R 
755 5943 


L E E T O N IA 
436 
W ashington 
Street B e a u tifu l m aintenance fre e 
ranch, 1100 square feet of liv in g 
area, 9 m onths old 3 bedroom s, 1> 2 
baths, larg e liv in g room , kitchen 
w ith d in in g area, l 1 2 ca r garage, 
concrete 
d riv e , 
fu ll 
basem ent 
House has oak kitchen cabinets, 
m a rble top va n itie s in bath, hand 
cra fte d a ll wood trim th ru o u t the 
house 
F u lly 
c a rp e te d , 
on 
a 
bea u tifu l lot w ith large trees. C ity 
w ater and sewer, 2 blocks fro m 
sch oo l 
Im m e d ia te p ossession 
PriV a n ^ y e t e a lt y 
792 7629. 


T owne & Subu rban Realty 


VA Buyers - 8% , 30yr. mortgage, no money down 


• 2 story, 3 bedrooms, backyard fenced. *21,500VA 
• Nice lot, 3 bedroom , split level. *30,000 VA 
• Tri-level, brick trim , firep lac e, larg e fam ily 
room. *63,900. 
990 W. State St., 332-0323 
or Dick Llppiatt, 337-7776 


REDUCED—OWNER MUST SELL 
M odern, ground level, 2 bedroom , ex tra nice. 
Bungalow, 1 Vi baths, birch w oodw ork, carpeting, 
interch ang ab le w in d ow s, p u ll-d o w n screens, 
stove w ith hood, refrigerator, air conditioning, 
rec room w ith bar, incinerator, cem ent patio, 
wooded view, huge shade trees. 266 foot lot, gas 
furnace, air cleaner, landscaped, im m ediqte pos­ 
session. Must see to believe. Upper *20 s. 897 
Summit, off Franklin Avenue. 


Attention Veterans 
No Money Down 


; 


Enjoy a ll of the c o m fo rt of this lo v e ly fo u r b e dro om 
tw o story hom e at 536 Jennings A venue. Hom e has 
tw o baths, liv in g room , fa m ily ro o m , p layro o m 
fo r ch ildre n w h ich has an e x tra k itc h e n , fu ll ba se­ 
m ent, ga rag e and gas heat. 
Payment: $265.31 * 


* These fig u re s based on the fo llo w in g : 
S elling p ric e :............................................................ 32,(XX) 
T a x e s :...............................................................................246 
Insurance: ......................................................................125 
8% in te re s t rate fo r 30 yea rs. 


Call us M o n day thro u gh F riday 8-8 
S aturday 8 -5 and Sunday 2-5 


BRICE R. HERRON, Inc. 


Realtor 


1717 E. S tate Salem - 337-3455 
' W e T h in kS a le m s G re a t" 
REALTOR 


1 1 T i l t S U KM N E W S 
Tuosd.iN . O cto b e r 26 U>76 
41 
H o u s e h o ld G o o d s 


32^ 
O u t o f T o w n P r o p e r t y 


LISBON 
Two storj three 
bedroom home, basement, gas 
heat, im m ediate possession 
R educed 
from $14,500 
to 
$13,500. 
CAL SMITH REALTOR 
332-4358 -337-7141 


Leetom a 
S X 
a p a rt m e n t 
P norte 758 02 


i ex 
baths., loft 
$82,000 
Bv 
o w n e r 


3 6 
L o t s , T r a c t s , A c r e a g e 


FOR S A LE ’ acre lot 3 m iles west 
of Salem on 62 
n Coium b ana 
C ounty 
sj 000 o r best offer 
337 
6971 


40 
A n tiq u e s 
The Attic 
A ntiques s-x m -ies south of Saiem 
on R* 9 • m .vest at s an A nona 
Rd T tu rs 
F r 
& Sat 
10 6 222 
1444 
_ _ _ 
F u rn itu re Strip pina nea qual ty turn ture tor sale 
Open 9 « 
D is c o u n t 
F u r n itu r e 
12568 Gas hen Ra Ph 332 5094 
Barn 530 P dgeon Ra 


W O v\ \ > i OWL s t o sofa Queen 
■ofa 
beef 
tan 
s*' pe 
C h a irs' 
v n 
met red S. b la . x p la id All 
ne-.v 
Pnone 482 4.593 afte r > p m 
Ivan's Exchange 
Used Furniture® , Ant oues 
1019 L iberty 33f 7106 
C ASUAL 
AND 
ru stic 
fu rn itu re , 
sofa 
SI30. easy c h a ir S’ 9 50 end 
'acne S31 50 
tressel tab le $75 50 
C a m p b e 'l C le a n e rs 
112 South 
\ta n Ce'um biana. 
Carpet S3.50 per yd. 
Local b uild e r disposing of carpet 
le ft over from co nstru ction iobs 
G uaranteed 
firs t q ua lity 
shags. 
5 fchens nylons and m any others. 
I d e a l tor living room s and bed 
room s 
Term s and 
in sta lla tio n 
C all Oh o B uilders co lle ct 1 744 
5574. 
__ _____ 
__ _____ 


K IR B Y SW EEPER 
Sere ce F C C lay. 221 N 
Pearl. C olum bjana. 482 4090 _ 


Gas Dryer 
6 m onths old 
Phone 332 94’ a 


4 3 
H i F i , T V - M u s Ï c Ü T I n s T . » 


Conn Trombone 
«cori condition 
58> 
Phone 427 
6338 
G arage Sale 
45^A 


c A R A G E SALE 
at 1.V10 Salem 
W arren Road 
Salem October 26, 
28 
9am 5pm 
C h ris tm a s 
decorations 
ch idren and 
a du lt 
clothes, m iscellaneous 


G arage Sale 
Thursday 
F rid a y, 
S aturday, 10 a m 6 p m. S liding 
glass dors, 5 
horsepower m otor 
plus m uch m ore 520 N orth Cross 
Court, C oium b.ana. 


F a rm Produce 
4 7_________ ^ 
= = = = = = _ _ 
PICK YOUR own potatoes F rank 
in Bowm an one m ile north of New 
Garden one m ile w est on M ountz 
Road 
No Sunday sales. 222 1397 


Cut your own savoy and good sol d 
ca bb a g e 
$2.50 
bushel 
p lu s 
ca u liflo w e r 
I cut One m ile north 
of W ashingtonville, then one m ile 
west on G a rf eld Rd 
Jake Van 
Pelt 427 2068_____________________ 
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M is c e lla neous Sales 


F re pla ce Wood For Sale 
Apples 337 7570 
Also Locust Posts 


U tility 
T r a ile r, fa c to ry m ade, 
com pletely enclosed w ith 
cargo 
door never used, one of a kind, 
m ust see to a pp re ciate $675 firm 
427 2426.__ 
tw o equalizer hitches 
box and 
easy lift, both com plete less tubes 
$20 each C om bination fuel and tool 
box fo r pick up 50 q allo n capacity 
tra y 
valve and hard w a re, good 
condition, $100. 427 2426. 


M IS C E L L A N E O U S S IZ E W IN 
DOWS 
doors and fra m e s 
Also 
ro to tiiie r 
1205 
F ra n k lin 
Street, 
Salem. 
_______ 
GORDON BR O TH ER S w a te r con 
ditio n e r. used ve ry little pa d $600 
New askm g $275. L ike new stereo 
record player 
v\ th 
2 speakers 
b a rd iy used, jts k jn g $40^ 
427-2247. 
M IS C E L L A N E O U S used lum ber 
H3. 4 and 6 inches, va rio u s lengths 
and 2x6x9 foot s i0 per load 
No 
ch Idren, no 2x12 s. no plyw ood no 
re fu n d s 
no 
tra c to r 
tr a ile r s 
Friday 
Oct 29fh 8am 
2pm 
A ll 
'ru c k s out by 3 p.m Sat Oct 30th 
8am Noon A ll 'ru c k s out by 1 p.m 
A 1 so free firew ood R ailroa d Scrap 
Corp 
M ount E v e re tt Rd 
Hub 
bard, Ohio.___________ ___________ 
McGee 
Sewing Center 
Authorized Singer Dealer 
166 S Broadwav, 337-6222 


COBRA C AM 88 tube set plus three 
power m ike, 100 foot RGB coax, 
plus ground planekk 
A fte r 5:30 
p.m 537 3081 
AIR COMPRESSOR one year old, 
one horsepower 
spray qun, a ir 
hose $150 A fte r 5:30 p m. 537 3081 
Firewood 
$25. per pick up load 
Phone 332 1957 
_______ 
Display Case 
Lighted 
heavy duty, 6 foot w ith 
$60 
k e lv in a to r re 


Winchester 
M odel 70 30 06 
pre 1964 
W eaver 
scope, sling, 337 /907;____________ 
Insulation 
Blown cellulose w oodfibre 
W RH 
Im p ro vem e n t Co., Lisbon 424 5382 
or 424 5691 w e can d o o r do it your 
self 
The Sport Shack 
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“W anted to Buy 


H u n tin g F is h in 
plies So. Ave. 
482 9712 


C a m p in g Sup 
x t 
C olum biana 


glass shelves 
fn g e ra to r 
$25. 
332 5(722 


SEASO N ED F IR E WOOD 
$25 pickup load 
Phone 537 3317 or 537 3244 


W AM O CROSSBOWS 
For O hio's new crossbow season. 
S’ a r ’ mq as low as $49 95. SPORTS 
MAN S D E N , 195 S Four M ile Run 
Rd 
A gstintow n, just off M ahoning 
Aye 792 6094 
New p re m iu m q u a lity tires. A78 
13 E78 
14, G78 
15 M ounted and 
balanced 
337 7182 


S A LE M H O BBY 
A N D A N TIQ U E S 
_________ 1158 E . S T A T E S T .________ 
Electrolux Corp. 


Authorized Sales & Free Service, 
5233 M ahoning Ave., A ustin 
tow n, Ohio. 792 1471 and 48 2 4900. 
W IL L I AMS GUN SHOP I NC.“ “ 
172 Jennings Ave 332 1438 
D a ily 12 9S at 10 5 
Guns, A m m o 8. repairs. 


LE S IC K SAL VAGE AN D 
R E C Y C L IN G , INC.. 
B uyers Ot 
Scrap iron, m etals, cars, trucks, 
c a rd b o a rd , 
and 
new spa 
Phone 332 5300 9 5 p.m ., evenings 
337 6296. 345 W Wilson. 


W anted to buy 
Used F u rn itu re 
and M iscellaneous items. 
Phone 337 9008.________ _ 


G R A N D PI ANOS W A N TE D 
H ighest Prices 
Phone 332 4861__________ 


WE INGAR T IM P L E M E N T 
SALES Case EflU ÍP"?«1* 
Sales Phone 332 1028.____ 


PAUL W IT M E R & S O N S 
John Deere Sales 
Phone 482 2973 
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BoatT Equ i p m en t 


14' A L U M IN U M fis h in g boat w ith 
fra ile r, and 35 horsepower m otor. 
Good condition. $40(1 Phone 337 
3298. 
________________________ 
New alu m inu m Fishing "Boats — 
Canoes Fishing, boat & m o to r li- 
censes 


60 
Livestock 
E IC H LE R C A M PE R S 
& M A R IN E 


open for 
w m ter w orkouts 
E ve ry Tuesday 
and T hursday 7 
9 p.m F o rm e rly 
Pine H ollow F a rm Hom em ade pie 
and coffee a va ila b le 
Phone 227 
9992._________ 
70 
F a rm M achin ery 


Ike's Toes A lig n m e nt 


A S H L E Y 
T h e rm o s ta tic 
W ood 
burnm q H eaters Special low p rice 
til end of Oct 537 2879. __ _ 
New B rita in seven draw e r fool box 
for sale or tra d e for new e le c tric 
w elder 337 8312 


M 
J 
S A W M ILL , cutom saw ing, 
lum ber fo r sale, 2815 C unningham 
Rd , Salem 332 0802.__________ __ 


P icnic Table Fram es, Rust o leum 
pam t, R E L IA B L E W E L D IN G 
1185 Benton Road;________ 


Tell eager t u v e r j about w ha t yoc 
have to sell w ith a low cost Salem 
News C lassified Ad. 


USED JOHN D E E R E 2 axle 6 ton 
tilt bed h ig h w ay tra ile r, ideal fo r 
la n d s c a p e r 
or 
b ackh o e 
$795. 
Vernon Dell" T ra c to r, E Live rp o ol 
18 6 5 7 5 7 ____________________________________ 


F T 
Law n E quipm ent 


G R E E N F O R D T R A C T O R 
W h e e lh o rs e , 
A M F , 
L a w n b o y , 
Snapper D a ily, 9 8, Sat 9 4 12147 
Lisbon Rd., G reenford 533 5883 


R t 14 A , 1 j m i l e N . W . 
S a l e m . O hio. P h. 332 1321L— — 
73 
Mobile Homes Cam pers 


O N D I S P L A Y 
~ 
1977 24x48 3 b e d r o o m d o u b l e w i d e 
w i t h 
s h i n g l e 
r o o f , 
o v e r h a n g , 
g u tte r s , 
do w n s p o u ts , 
la p 
Sid ing , 
A l c a n 
w i n d o w s , 
c a r p e t i n g 
t h r o u g h o u t , 
' ■> 
i n c h 
p a n e l i n g , 
a p p lia n c e s , 
d r a p e s , 
$12,995 
e l u d i n g 
d e l i v e r y 
a n d 
s e t 
L a r g e r sizes a v a i l a b l e 
. 
M ID W ES T B R O K E R IN G , IN C ., 
* 
Rt 30, M i n e r v a , O h io 868 5688 
C L O S E D W E D N E S D A Y P M 


15 F O O T S H A S T A t r a v e l 
t r a i l e r . 
F u r n a c e , 
s t o v e , 
g a s e j e c t r o t 
r e f r i g e r a t o r 
S leeps fo u r 
$800.00. 
332 4520. 


u p. 


CONTEST 
WIN CASH 
1st Place Wins........ 


CONTEST RULES 


1 Each w ««k a cash prize ot ‘ 15 and ‘ 10 w ill be aw arded to the lucky entrant who guesses the most correct results of 
16 football games centered in Eastern O hio. One gam e is placed in each ad on this page^ Indicate winner of the 
by w riting the home of team or the gam e opposite the advertiser s nam e in the entry blank. Just pick w inners or tie 


2QThen pick a number you think will be the highest number of points scored by any one team on this page and ploce this 
number in the space provided in the entry blank. (Used as tie b reaker.) 
3. Sponsors or members of Salem N ew s and their fam ilies are not eligible 
4 . You must use Salem News entry blank or a reasonable facsim ile. 
5. Only one entry to each contestant. Entries must be in Salem News possession by Friday 5p.m . 
6 M ail entries in care of Th e Q uarterb ack." 
7 In the event of a tie prize will be split equally between winners Decision of judges is finof. 
8 Contestants must be at least 10 years old In the event of a gam e cancellation or erroneous listing of teams, the con­ 
test w ill be judged only on the rem aining games which are played according to thelistings. 
f 


Last 


Week's 


Winners 


First Place Winner of * 15 
JOEARNOTO 
1459 E. State St., Salem 
14 Correct with 49 Points 


2nd Place Winner of *10 
WILDAMOSS 
Rt. 1, Diamond 


fKeep-oM-Siiape 


SHeaftk Spa 
For Men and Women 
Facilities Include 
•Inhalation Room 
•Steam Room 
•W hirlpool 
•Heated Indoor Pool 
•Exercise Room 
•Locker Rooms 
•Saunas 
•Private Sun Rooms 
A ustintow n Fitch at Boardman 
For a Healtheir You Call 424-9706 
7360 St. Rt. 45 
Lisbon 


Salem Glass & Mirror 
“Serving Salem Area for Over 30 Years” 
Corner Broadway and Wilson 
• Storm Windows & Doors 
• Gloss * Thermopane Replacement 
• Mirrors • Table Tops • Patio Doors 
• Now Sash Replacement Windows 
All Typos of Screen Repair, 
Backlit« and Windshields Replaced 


ALL TYPES INSURANCE CLAIMS 
HANDLED QUICKLY, EFFICIENTLY 
— Free Estimates — 
Call 337-3781 


East Palestine at Colum biana 


BEAT THE HIGH COST 
HEATING! 


U.S. Flbar 
Blown 
Insulation 
Call 


W e llsville a t Jefferson Union 
B.R.A.G. Refrigeration 
Heetieg and Air Conditioning 
FOR FREE ESTIMATE 337-31M 


george I. snyder 


homes etc., inc. 


• residential 


•com m ercial 


• farms 


• action au ctio n 


• insurance 


¡ 1 
& 
126 n. m arket iisbon office 
■ 
H 
phone 424-7747 


o h o n i*332 iw T " 
Lisbon at Stanton Local 


sales associates: 


b illk e lly ........................332 1220 w ilm am o ffe tt 
. 337 3133 
m ary low r e n n e r 
337 6303 fre d vogelhuber 
337 7157 
d ick d o yle 
337 6039 p a tw e ik a rt 
337 9405 
d a le p a x s o n 
337 6888 
janice poumier 
332 1934 
bjsnyder 
...................332-1949 
bonniebarnes 
537 3433 
don th o m p so n ............385-9150 
jo an nm cq uire..............223 1624 


jim h u li 
. . . . 
424--Q83 richardcrowfprd . . 223-18^9 


Last Week's Winning Teams 


1. Alliance 
2. Akron Kenmore 
3. Poland 
4. Springfield Jefferson 
5. Leetonia 
6. Lisbon 
7. Columbiana 
8. South Range 


9. Springfield Local 
10. Austintown Fitch 
11. West Branch 
12.Toronto 
13. Howland 
14. Warren Harding 
15. Youngstown East 
16. Southern Local 


Complete Line of IH 
fr: 
Riding Mowers 
Power Mowers 


and Equipment 


Full line IH oil, 
lubricants and ports 
"Certified Service" 
lil 


Leetonia at United Local 
CAUSE Equipment Co., Inc. 


St. Rt. 172, Guilford Lake222-1521 


Salem News 
CLASSIFIED ADS 


Your Best Value to 
Buy’ Sell - Find 


Phone 332-4601 


Youngstown Rayen vs. North 


OIL AND OIL FILTER SPECIAL—\ 


j ur-quart capacity 


*7.95 


Includes M otoreüíI oil filter ond Five quarts of oil Four-quart capacity 
cars oven less 


TOTAL SPECIAL PRICE - 
PARTS ond LABOR . . . . 


A n yappllcobI» fa x ** »Mira 


Cuttomer Signatur» 
Cu*tom»r Telephone No 


Repo f O rd e r N o 
A u th o riie d D ealership S ig n a tu re 


OFFER V A LID D U R IN G OCTOBER, 1976 


Hubbard at Struthers 


FORD 


LINCOLN 


MERCURY IC H JD O C I 


CONTINENTAL DRIVE. SALEM PH. 332-0031 


Service and Sales D epartm ent Open 
Every Thurs. till 9 p.m . for Your Convenience 


1975 Chevy 
Monza 
Hatchback 


2300cc engine, five speed transm ission, disc 
brakes, radio, tinted glass, very nice condition. 
Super economy. 
*2795 
Football Special................................. 


Southern Local at Crestview 
Ward Motor Sales 


2222 East State — Salem — 337-9561 


2nd Place Wins 
e e e e e 
*15 
*10 
★ FOOTBALL CONTEST ENTRY BLANK ★ 


I 


Mail Replies to 
“The Q uarterback” 
Salem News 
161 North Lincoln Ave. 
Salem, O h io 4460 


Deadline Friday 5 p.m. 


My Name _ _ _ _ _ -------------------------------------- 


Address 
.................................................. 
— 
I 
City --------------------------------------------------------- 


j 
Phone 


I think 
will be the MOST POINTS scored 
, 
by ONE TEAM. 


No. 1. Keep-n-Shape H ealth Spa 


No. 2. Salem Glass & M irro r 
No. 3. B.R.A.G . Refrigeration .. 


No. 4. G eorge L. S n y d e r.............. 


No. 5. Gause E quipm ent.............. 


No. 6. Saiem N e w s .......................... 


No. 7. Loudon F ord.......................... 
No. 8. W ard M otor S a le s .............. 


No. 9. Sam Brown D o d ge.............. 
No. 10. Zim m erm an O lds-B uick. 


No. 11. Ohio V alley T o u rs ............ 
No. 12. Parker C h e v ro le t............ 


No. 13. G reenford Tractor Sales. 


No. 14. W illiam s Gun S h o p ......... 


No. 15. Bailey Ford.......................... 
No. 16. Hole's Trailer S ale s......... 


3 f t r i 


Tioga designed for the 
d is crim in atin g re c re a ­ 
tion enthusiast, w ith a 
s e le c tio n of in t e r io r 
plans w ith convenience 
and com fort em phasized 
throughout and am p le 
storage com partm ents. 
16'/a to 22 V i foot coaches 
are available built on the 
num ber one RV chassis 


u m 
The Original 
Pioneer Spirit 


D O D G E . S am B r o w n 
Dodge w ill service both 
m otor hom e and chassis 
in one location as w e 
have for many years. 
See our recreational ve- 
h i c l e s p e c i a l i s t T i m 
Bowser for an exciting 
p r e s e n t a t i o n a n d 
dem onstration. 
Sebringat 
Springfield Jeff. 


990 W . State 


>— Salem — 


332-1572 


This Fall Turn Tour 
Leaves Into Beautiful 
Ground Cover 


Introducing the Snapper- 
izer. A simple, easy to in­ 
stall accessory that makes 
the Snapper 21“ m ow­ 
er 3 machines inone- 
a lawn m ow er, a leaf 
shredder, and an out­ 
door vacuum. Provid­ 
ing you w ith a mulch, 
compost or beautiful 
ground cover for flow er 
and shrubbery beds. Jackson-Milton at South Range 
Greenford Tractor Sales 
12147 Lisbon Road — 533-58*3 


V-6 Engines 


Try a V’6 Engine 
Try It • You'll Buy It! 


Now Available in 
Both Olds and Buick 


Beaver Local at Sharon JFK 
Zimmerman w 
Second and Lundy — Salem — 337*3488 


tiUNlMG EQUIPMENT' 


headquarters 


Guns, Ammo, Reloading Supplies, Gunsmfthing 
"Used or Now Wo Have tbo Gun For You" 
W estern Reserve at Southington 


GUNSHOP 
172 Jennings Ave. Daily 12*9, Sat. 10*5.332*143* 


Ohio Valley Tours 


Ohio Valley Charter Service Inc. 


Youngstown East at Salem 


For Luxury and Efficient Service « 
Phone East Liverpool (216) 549-9830 
R.D. 2, Calcutta • E. Liverpool, Ohio 43920 


Let Jim Pass the Savings 
to You 


H 
STARTING AND CHARGING 
¡ 
SYSTEM CHECK SPECIAL 
In clu d a * )•*< i'a r t . r circuit. I n i b a t'.r y chock bat 
t. r y w a te r l . v . l a nd odd w a te r il n e c e *ta ry in *p a ct 
and claan b a tte ry te rm in a l* ta tt vo lta g e re g u la to r 
and a lt.r n a lo r o u tp u t chech and a d ju tt olT d riv » 


I 


TOTAL SPECIAL PRia 
AS DESCRIBED . . . . 
$4.95 


A n y a p p lic a ti• fax as ax fro 


C ustom ar S ig n a tu ra 
C ustom er Phono N o 
D ata 


Canf ield at 
R epair O rd a r N o 
A u 'ti D e a le rsh ip S ig n a tu re 
, 
, 


OFFER VALID DURING OCTOBER 1976 
W 
e S t B r O n c H 
OFFER V A llD D U R Ih 
Bailey Ford 


606 East Ohio • Sabring - 938*2123 


PRE-WINTER 
CARCARE 


LUBRICATION-AC FILTER j 
OIL CHANGE 
i 
Quaker State Motor Oil 
I 


SJ 1 05 
With this coupon 


iles McKinley at Alliance 


292 WEST STATE STREET, SALEM, Phone: 332-4683 


/ 
\ 


¿7 
OHIO'S LARGEST 
^ 
CoachmetfJ 


DEALER 
Parm a Padua at East Liverpool 
“Coachmen • No. 1 Seller In U.S." 


'77's Are Arriving Daily 1 


Over 100 New * Used Units to Choose From 


•M o to r Homos 
*Tont Campers 
• Mini Homes 
• 5th Wheels 
• Van Conversions 
• Travel Trailers 
•Tow neVans 
• Pick-up Campers 


A FEW 7 6 $ AT GREAT SAVINGS 


Visit Our Complete Camping Supply Store 


L I^ N I C 'C 
*♦. 14A 1/8MileWeut 
l l V / L C 
of Salem —337-6212 
Mon, thru Frl. 9 to 8; Sot. 9 to 3; Closed on Sun. 
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M o bile H om es C a m p e rs 


L IV IN G ROD,*/ SA L t 
7x12 R oll Out room give's you a 21 
toot w id e 
liv in g 
ro om , 
now 
a v a ila b le on 
most 
ot 
our 
new 
ho m es 
tor 
$679 
in c lu d in g 
in 
stallation 
M ID W E S T B R O K E R IN G . I NC 
, 
Rt 30, M in e rv a , O hio 868 5688 
£ C L O S E D W E D N E S D A Y F'M 


Christmas Comes 
In October 
This Y E A R 
- Free Gifts 
From Holiday 
Rambler during 
Holiday Rambler 


Give ymJr^arm hP a holiday 
Ram bler 
this 
Christmas. 
We’re giving great deals to 
celebrate our Open House Oct. 
16 thru 31. 
Come In! 
, SI R P IL L A 
T R A IL E R SAL ES 
Lot 1-East Rt. 62, Canton 454- 
3001. Lot 3-420 Youngstown 
Warren Rd., Niles. 544-0741. 
Open daily till 9, Sat. till 5. 
Sun. 1-5 C LO SED W E I) 


L A R G E 
L O T S , 
co u n try 
livin a, 
cab le T V . M u ch m ore 
ty m obile 
hom es sold at 
Breezeway 
Mobile Manor 
37457 Rt. 344 at F ra n k lin Squ are 
near Leeto n ia 
427 2422 Sun 
1 5 
p.m . Closed W ed All other d ays 10 
5. M on. & F r i e ve nings 6 8 p m. 
Look 
60 x 12 for only $6995 plus tax. F ully 
fu rn is h e d 
in c lu d in g 
d e liv e r y , 
setup, blocks and steps 
W e d are 
you to co m p are W e also have lots 
a v a ila b le 
Open M on d ay through 
Sa tu rd ay 
8 5 
and 
M on d ay 
and 
T h u rsd ay evenings 6 8 . Fin an cin g 
a vaila b le . 
Bayless 
Mobile Homes 
R t 62, D a m a s c u s 537 4651 


AIRSTREAMS 
Large Selection 
of New and 
Used From 
*2895 
AVALON 
TRAVEL 
CENTER 


AIRSTREAM-VEGA- 
NOMAD-ITASCA 
SA LE S & S E R V IC E 
11761 PO RTA G E RD.,N.W . 
CANAL FULTON, OHIO 44614 
PH O N E 854-2222 
CANTON 494-4446 
AKRON 882-5300______ 


1974 C O A C H M E N 
20' T E N T C A M P E R 
Sleeps 8 , 3 burner stove, sink, ice 
box, gas fu rn ace, aw ning, 8 ' x 10' 
screen 
Add a Room , 
converter. 
E x c e lle n t Condition 
Phone 332 0423 a fter 5 p.m. 
1961 Skyline 
m obile hom e, 10 X 50 W ill sell fur 
nished 
B u tle r M o b ile C ity. 537 
2434 
M iller Trailer Sales 


P ro w le r, 
C olem an, 
Y ellow stone, 
Scotty, Rockw ood, fold downs, 5th 
W h e e ls , 
t r a v e l 
t r a ile r s , 
m in i 
hom es, w irin g , hitches installed 
Prop an e supplies, 44691 St. Rt. 14, 
C olu m b iana 
549 3870 — 482 9728. 


1973 Harley 
D avidson S X 125 
1974 C arab ela 
M X 125. Phone 332 4393. 
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Autos for Sale 


T R U C K C A P S A N D C A M P E R S 
26 inches to 54 inch cab o ver $175 
and up. Caps rented and traded 
M c L a u g h lin 
N u rse ry, 
south 
of 
S a le m on R t 9 
Ph. 222 1255. 


Classified 
Ad Rates 


>|0 words 


tim e 
2.30 


Each addt 
lonajjtfjrjl 11.5c 


3 
tim es 
5 40 


27 c 


7 
tim es 
9.60 


48c 


Above prices for 
consecutive insertions 
B u y 7 d ays for the 
price of 6 
T he7th d ay is free. 


C O N T R A C T R A T E S 
A V A IL A B L E ON R E Q U E S T 
Deadlines 


D ead lin e for one colum n ads is 3 
m the d ay before the ad is to be 


A ll classified d isp lay copy noon 
fw o d ays before ad is to run. 


Cancellations 


kds ordered for m ore than one 
[ime 
m ust 
be 
can celled 
when 
le s u lts a r e o b ta in e d 
an d 
ad 
» e rtise r w ill be ch arg ed only for 
ftum ber of days the ad ran. Can 
sed atio n s taken until 5 00 p.m . day 
before publication A fte r an ad is 
Ordered it cannot be can celled or 
co rrected before the first inser 
tlon. 
Claims for Errors 


epe 
ile 
m e d ia te ly . 
T h e 
S a le m 
N e w s 
ta n n o t m ake a llo w an ces for errors 
pr m isclassificatio n a fte r first day 
ot publication. R ead your ad ca re 
B 


lly first d ay of insertion as only 
e d ay w ill be allow ed 


1975 Hi Lo tra ile r, 21', sleeps six, 
self contained, boat m otor license, 
tra ile r accessories and p arts. 
E IC H L E R C A M P E R S 
8. M A R IN E 
R t. 14 A, 1 2 m ile N .W . 
S a le m , Ohio. Ph. 337 3756 
O U R N E W L O T S A R E R E A D Y 
L y n n 's M ob ile E sta te s & M o b ile 
H om e 
Sales, 
next 
to 
plaza 
in 
Beloit. Ph . 938 6791 or 482 2592. 


14X 65 H O L L Y P A R K 
loaded 
w ith 
extras, 
im m ed iate 
o ccu pancy, 
excellen t 
condition. 
482 3280 or 549 2368._______________ __ 


1975 
14x68 N E W Y O R K E R , two 
bedroom , plus 12x20 add a room 
repossessed, take over paym en ts. 
Phone 424 5835 before 5:30 p.m . 


B A T E M A N 'S 
T ra ile r Sales 
Rt. 62, A llia n c e , O h io 823 2169 
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Auto Se rvice -P a rts 


Horn's Auto Body 
214 Benton Road 
337 9476 


R IN G 
A N D 
P IN IO N 
488 
brand 
new, 12 bolt C hevy $45 A fte r 5:30 
p m 537 3081 
Free estimates on all service 
work before we begin. 
Parker Chevrolet 


292 W. State, Salem 
332-4683 


396 Motor 
B ra n d new, still 
332 5800 a fte r 6 p. 
n crate. Phone 


E x p e rt Body W o rk 
G e n e ra l R e p a irs 
S te v e 's G a ra g e , 337 3073__ 
Furnace 
Blower Motors 


B E A L L BA T T E R Y 
A N D F L E C T R IC 


77 
M otorcycle s, B icyc le s 


H E A T E D S T O R A G E A R E A 
T R IU M P H 
P A R T S 
S U P P L I E S , 
P in e L a k e Rd , Ph. 332 4574 


1952 
H A R L E Y 
D A V ID S O N 
3 
w heeler, 45 cu bic inch engine, in 
eluding H a rle y Sp rin g er 
$1,300. 
C all 222 2037 afte r 5 p.m.__________ 


MT 125 
$675 
CR 250 
$1140 
Honda of Warren 
Warren. Ohio 399-1314 


L I P P I A T T S A L E S « . S E R V IC E 
T riu m p h , 
H o d a k a , 
R ic k m a n 
m o to rcy cle « .p arts. 14530 N. E g y p t 
Rd., Sa le m , O. 337 6938.____________ 


Public Auction 


431 Columbio Stroot — Leetonia, Ohio 


Having sold my property, I the undersigned will sell 
the following at public auction located at 631 Col­ 
umbia Street, Leetonia, Ohio on 
Saturday, October 30,1976,11:00 a.m. 


HOUSEHOLD G O O DS * 
Six piece dining room suite; table; four chairs and 
hutch; Frigidaire 30" electric range; Frigidaire re­ 
frigerator, frost-free, double door; five piece gray 
chrome dinette set; wood base cabinet; two util­ 
ity cabinets, metal; Westinghouse electric roast­ 
er; Whirlpool 10'/j cubic foot upright freezer, 368- 
lb. capacity; Admiral refrigerator; four chrome 
kitchen chairs; sewing stand; stands; linens; dou­ 
ble rinse tubs; radios; Christmas decorations; 
canning ¡ars; dishes; chaise lounge; books; silver­ 
ware; rag rug material; large lot of miscellaneous 
items. 


ANTIQUES — COLLECTIBLES 
Curved glass china closet, real nice; oval wicker 
table; fancy ornate arm chair; arrowback rocker; 
black mantel clock with lion heads; cast iron still 
bank; brass face kitchen scales; flat irons; oak three 
drawer chest with brass pulls; walnut 3/4 size 
bed; oak chairs; two drawer chest with wood pulls; 
milk bottles; large crock; apple butter stirrer; shoe 
lasts; wood plane; small tool chest; German doll- 
markings P.M.-23-SH or SE-4'/i Germany; child s 
sled; some antique dishes and glassware. 


TRAINS 
H.O. Lionel train set, complete; Lionel train type 
1033, complete with track, transformer and many 
extras. 


TOOLS 
Electric motors; hand tools such as lawn and gar­ 
den tools; bench vise; bench grinder; forks; rakes; 
C-clamps; two wheeled lawn cart; Lawn Boy lawn 
mower; lawn spreader, open end wrenches, etc. 


Audrey Marshall — Owner 


ALSO SELLING FOR LAWRENCE E. KLEINKNECHT: 
Three piece modern bedroom suite; two piece 
green living room suite; five piece dinette set; 
12''xl2‘' gold rug; 12'xl2' gray rug; step end tables 
with matching coffee table; power mower; two 
hand mowers, many miscellaneous household 
items. 
TERMS: CASH 
» “ ‘ " O N 
, 


q F 
Ted Mounts, Auctioneer 
K / 
C 
1455 Jennings Ave. 
Salem, Ohio 
Phone (216) 332-0770 


Lunch. 
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T ru ck s 


1953 C h e vy D u m p T ru ck, 2 ton 
chassis, good bed, good rubber, 
good m e ch an ic ally , $795. C all 427 
6017 or 337 3815 or 332 0086. 
.... 


1961 
C H E V Y 
dum p truck, 
tw in 
scre w w ith alù m in u m dum p body. 
1000 X 20 tires, 5 and 3 speed tran s 
m issions, pow er steering. $1800 
332 5026._______________________________ 
1975 C H E V Y w indow van, V 8, au 
tom atic, 
power 
steering, 
pow er 
brakes, am 
fm radio, finished in 
terior, 
ra d ia l 
tires, 
ch rom e 
re 
verse rim s, m uch m ore, low m ile 
age. 427 2201. 
_________________ 
1974 D O D G E V A N B 10. 6 cylin d er, 
3 speed, 2 sun roofs, stereo, high 
b ack s, m uch m ore. Phone 427 2201 


1974 
IN T E R N A T IO N A L 
12 
foot 
step van, alu m in u m 
body, 
V 8, 
power steering, pow er brakes, tilt 
w heel, dual tires. 3324)734 afte r 5 
p.m. 
_______________ ____ ___________ 


Koch Ford-Mercury 
N ew Locatio n R t 164 
C o lu m b iana, O hio 
Reichenbach Mtr. 
F o r new 8. used ca rs 8. trucks. 
D riv e a little s a v e a lo t. 
N orth G eorgetow n 525 7029. 
1968 Pontiac 
4 door hardtop, good condition, in 
q u ire 493 W ashington St., S a le m . 
The Van Tree 


Truck and Van Goodies 
Truck and Van Conversions 
Interior and Exterior 
890 W. State St. 
_ 
332-4545_______ ___ 


M ak e it known w ith a Salem N ew s 
C lassified Ad. C,all 332 4601 


Street Gang Leader, 
17, To Go To Jail 


LONDON (U PI) - An Old 
Bailey judge has sentenced the 
17 year-old leader of a street 
gang to seven years in jail. 
“ You were clearly the leader 
of this mob,” Judge Gwyn 
Morris told Ronald Crawford. 
“ Your criminal record 
is 
dreadful.” 
The judge said 
Monday 
Crawford’s 
gang 
posed a 
“ social peril which is both 
terrifying and intolerable. I do 
not know whether some sort of 
street vigilante corps of citizens 
concerned for the safety of lone 
females will become neces­ 
sary.” 


Tuesday Oi h.I.i i 26 1976 TH E SAI.KM N EW S 15 


1974 C h e vy Vs ton pickup, 350 auto 
m a fic , p o w e r s te e rin g , 
p o w e r 
b rakes 
M u st sell. $2600 . 482 9401 
after 3 p.m. 


79 
A utos for Sale 


SANTIAGO,CHILE (U PI) - 
A Roman Catholic Church 
organization has openly chal­ 
lenged the Chilean Supreme 
Court to clear up an almost 
taboo subject in this Latin 
American 
country 
— 
the 
arrests and disappearance of 
Clothes May 
Make The 


1974 Oldsmobile 
V ista C ru ise r wagon, 14,500 m iles, 
a ir conditioning, call 332 5764.____ 
1970 Renault 
40000 m iles, 4 speed, 30 35 m iles 
per ga I Ion 537 2781._____________ ___ 


1973 
D O D G E 
C h a lle n g e r, 
a u to m atic pow er steering, pow er 
brakes, 
am fm 
stereo, 
8 
track , 
m ags, inner shocks, 25,000 m iles, 
excellen t condition, w as stored in 
w inter Best o ffer o ver $2,600. 332- 
1502. 
_____________________ 
74 
M A V E R I C K 302 
e n g in e 
au to m atic good 
condition w ife 's 
ca r call evenings 482 2914. $2,400. 
F R E E 
1973 Pm to w ith the pu rchase of 
1973 M azda Truek 482 4690 _____ 
1964 Oldsmobile 
Good shape, $150. Phone 427 6690 
1975 M U S T A N G II G h ia, vin yl top 
___ 
w ith sun roof, four speed, sport 
P 
« « * 
w heels, excellen t condition, 14,000 
l l V 
i n 
| l 
n 
i l I 
_ m m 
m iles $3,200. C all a fte r 5 p.m . 222 
i W i e e u u f e w w ■ 
• • • 
1293. 
_ 
____________________ 
1972 
F O R D 
G R A N 
T O R IN O 
Squire, 9 passen ger station wagon, 
V 8, a ir, pow er steering, pow er 
brakes, au to m atic, 49,000 m iles, 
good shape. $2100 or best offer. 
CaM 482 4698 afte r 6 p.m. 


1973 N O V A 
SS, 
power steering, 
au to m atic, 
radio, 350, V 8, 
new 
shocks body A 1, $1995. 1481 North 
Lin coln , 
Salerrr 
Phone 
332 9684. 
'72 Wagon 
M e rc u ry Colony P a rk , good tires, 
b a tte r y , m e c h a n ic a lly p e rfe c t. 
$1950. 
332 1922._____________________ 
Transmission 
4 speed for C h e vy. Phone 332 4201 
after 4 p.m .__________________________ 
I960 P O N T IA C , good transporta^ 
tion, body rough, new tires, new 
b atte ry, 45,882 m iles. Phone 337- 
9426._______ 
________________________ 


S T R A T T O N C H E V R O L E T 
H rs 
M on., W ed ., F r i. 8 8:30, Sat. 
til 2, Tues. 8. T h u rs. til 6. Phone 
537-3151. Rts. 14 A 8. 534. 


1973 V olk sw ag en L im ite d Ed itio n 
B a ia Sports 
Bug, 
m e ta lic blue, 
b lack trim . E x c e lle n t m ech an ical 
and body condition. 34,000 m iles. 
Can 
be seen 
at 
1374 
E a s tv le w 
D rive , Salem .___________ 
We keep our overhead low so 
we can save you money on 
your next new Chevy car or 
truck. 
Columbiana Motor Co. 
140 E. Park, Columbiana 


O LD SM O B ILE 
B UIC K 
ZIM M ERM A N 
A U T O SA LES 
Comer of E. 2nd & Lundy 
Salem, 337-3488 


Catholic Church 
Wants Answers To 
Disappearances 


Ward Motor Sales 


SM A LL CAR S P E C IA L IST 
i 
We buy, sell and trade. 
2222 E. State St. 
Salem 337-9561 ______ 
1971 VW 
station 
w agon, 
stan d ard 
shift, 
extra clean, $1,350. D am ascu s 537 
2971. 
__________________________ 


S E E B A I L E Y F O R D Inc. 
In Sebrlng B E F O R E you buy 
yo u r n e x tc a r. Ph . 938 2123. 


1960T-Bird 
M a k e otter 337 7907 


1974 C U T L A S S S, pow er steering, 
power brakes, body and engine ex 
cellent 
condition. 
28,500 
m iles. 
$3300. Phone after 4:30 p.m . 337 
¿407. 
__________ 
1971 C A M A R O SS. L im ite d produc 
tion 402 four speed E x ce lle n t con 
dition 
M u st sell. B e st offer. C all 
at ter 4 30 p m 337 8690. 
1973 Pinto 
Runabout. 
C all 
427 2449 afte r 
5 
p. rrv 
____ 
1974 D O D G E C O LT G T. ex cellent 
c o n d itio n , u n d e r 
14,000 m ile s 
Phone 332 9352 
1976 Plym ou th 
V a la r ie R o a d r u n n e r , e x c e lle n t 
condition. 332 0629 a fte r 3:30. 


F o r S a le : 
1959 C h e vy tw o door 
sedan, 
327, 
au to m atic, 
body 
in 
excellen t condition $895 or best 
offer 
Phone 337 6971 
____________ 


L ik e new 1973 C a p ric e C lassic, 1980 
m iles, a ir conditioned, loaded w ith 
ex tras 
M u st be seen to be ap 
p re d a te d . C all 332 1107.___________ 
1971 V W — N ew engine, 
tires, 
b atte ry, run s good, needs paint 
1969 V W co n vertib le , new engine 
au to m atic, in terio r and top excel 
lent, 
needs 
front 
fenders 
and 
runninb boards, both for $800 firm . 
W ill not s e ll s e p a ra te, 427 2426 
1972 Po n tiac C atalin a 
1972 P lym o u th Gold D uster 
Q U A K E R M O T O R S A L E S 
1516 S L in c o ln 
_____ 
337 6903 


1973 P lym o u th Seb ring P lu s 318, 
power steering and b rakes 
A ir 
conditioning, 
vin yl 
top, 
bucket 
seats. 
39,000 m ile s 
Book $2600. 
asking $1900 
A lso 1970 Cutlass, 


R E P O S S E S S E D 1976 F ia t 131, 1973 
A stro Double w ide m obile hom e 
N ational U nion B an k , C olu m b iana 
482 3341 or 549 3014 
Loudon 
F O R D«L IN C O L N M E R C U R Y 
F o r your new and used c a r needs 
C ontinental D r., Salem 332 0031 
D'Lux Motors 
O ver 65 ca rs and trucks on hand at 
all 
tim es 
Ju n ctio n 
14, 
46 164 
C o lu m b ian a 48 2 3241._______________ 
Buckeye Auto Sales 
Beloit, O h io ' 
Phone 938 9558 


H E L M S V O L K S W A G E N 
1950 W State St A llian ce, O 
A llia n c e 823 9700- Salem 332 0868 


1966 SS C H E V E L L E , 
396 
cubic 
inch, 375 horsepow er, four speed, 
totally 
reb uilt, 
$1500. 
424 3966. 


I n s t a n t response is yours w ith a 
Salem N ew s C lassified Ad. 
C all 
332 4601 


LAWTON, Okla. 
(U PI) - 
Men who wear their shirts open 
may be in style, but their ap­ 
pearance might make them 
less liked, according to a study 
by a psychologist at a state 
mental health center. 
Louis Scott Williamson, 32, 
conducted the study while 
working on his master’s degree 
in psychology at the University 
of Missouri at Kansas City. 
He found that persons wear­ 
ing 
clothing 
considered 
sexually suggestive generally 
did not get high marks for being 
physically attractive or liked. 
Williamson, now a staff 
psychologist at Lawton’s Jim 
Taliaferro Mental Health Cen­ 
ter, showed 40 students photo­ 
graphs of men and women 
models wearing different types 
of clothes. 
They compared two photo­ 
graphs for each of 12 clothing 
styles for men and women. 
They rated the 
models on 
physical attractiveness, sexual 
suggestibility and likability. 
For men the comparisons 
involved a baggy versus tight 
swim suit, baggy vs. tight 
pants, shirt vs. no shirt, baggy 
vs. tight shirt and regular vs. 
unbuttoned shirt. 
For women the comparisons 
involved bra or no bra, regular 
vs. unbuttoned shirt, regular 
vs. a tied-up shirt exposing the 
stomach, regular or short 
shorts, regular vs. short skirt 
and a tied-up shirt vs. a bikini. 
Men models were rated as 
significantly more likable when 
they wore tight pants, the study 
showed. 
Men found women 
models more likable when they 
wore shorter garments and 
women found 
them 
more 
likable when they wore short 
shorts as compared to longer 
shorts. 
Otherwise, the participants 
felt 
those wearing sexually 
suggestive clothing generally 
were less likable. 
“ It is rather interesting that 
men would find the women less 
likable with a completely un­ 
buttoned shirt than 
when 
wearing a 
buttoned 
shirt,” 
Williamson said. "Perhaps this 
deems the woman as being too 
threatening to the man.” 
Women gave “ very strong 
negative results” to women 
models in unbuttoned shirts, no 
bras, bikinis and other sexually 
suggestive clothing, except for 
short shorts, he said. However, 
men did not show such strong 
negative feelings about men 
models 
wearing 
sexually 
suggestive clothing, he said. 
The reason for such a dif­ 
ference is unknown, he said. 
State 
Theatre 


Salem ,0.337-8005 


STARTS 
TONIGHT 


Walt Disney 


Double Feature 
"G us" 


'Peter Pan" 


All Seats M 00 


SALEM TWIN 
CINEMA 


Rt. 14A-E. Stata St. in the Salem Plozo. Ph. 332-0797. 


7:00 and 9:20 
I 
THE PERFECT SUMMER RE.NTAI 
FORTHE LAST VAC AHON 
YOU’LL EVER TAKE 
BURNT “ 
OFFERINGS | 


7:10 and 9:30 


of the 
Pink 
Panther’ 


383 persons. 
Documents presented to the 
court — more than 1,000 pages 
— claim the alleged arrests and 
disappearances began Sept 11, 
1973, the day the 
military 
overthrew the government of 
President Salvador Allende 
The disappearances con­ 
tinued through 1974 and 1975 
and the documents name 46 
persons that vanished between 
Jan. 1 and May 26 of this year 
The mystery came into the 
open earlier this month when 
the court rejected a petition by 
the 
Catholic 
Church’s 
Solidarity Vicarate to name a 
special judge to investigate the 
fate of the missing persons. 
The Solidarity Vicarate is a 
Church-sponsored organization 
of lawyers, priests and social 
workers who give legal and 
financial aid to families of 
persons arrested under state of 
siege laws. 
Narrowly rejecting the peti­ 
tion by a 6-5 decision, the court 
ruled that it did not “ consider it 
necessary’’ to designate a 
special judge because “ various 
criminal 
tribunal 
in­ 
vestigations into the alleged 
disappearances have been and 
are being conducted with zeal 
and diligence ...” 
The court, without naming 
them, said 38 persons on the 
lists had been freed, five were 
living abroad, 11 were being 
held under state of siege laws, 
three were under the jurisdic­ 
tion of military tribunals and 
three under ordinary criminal 
courts. 
But that left 323 persons 
unaccounted for and the Vica­ 
rate again petitioned the court 
to reconsider its earlier deci­ 
sion. 
This time it also asked the 
court to identify the 60 persons 
mentioned in the first decision 
to relieve the “ anguish” of the 
missing persons’ families. 
The Vicarate also denied a 
court charge that names of the 
missing persons were repeated 
on the lists “ with the evident 
proposal to falsely increase the 
number.” 
‘There is no repetition of 
names, and what is even more 
grave and important, not one of 
the persons has appeared,” the 
Vicarate said in the new 
request. 
The Vicarate documents 
openly blame the military 
government’s secret police or 
members of the armed forces 
for the arrests. 
The 
documents 
contain 
photographic copies of official 
government replies to United 
Nations inquiries about certain 
persons. 
Some say the government 
confirmed the arrest, others 
that the missing persons “ has 
no legal existence,” and in 
others, that the persons "was 
located in the Santiago mor­ 
gue.” 
In renewing the petition for 
the investigation, the Vicarate 
does not touch on the political 
angle 
But it is common knowledge 
in Santiago that many on the 
list were shot as enemies 


B IG T R O U B L E . Seeking a drv spot out of the 
forcibly restrained by Ms. Kidder. The local 
rain, an all-wet saw-whet owl tried the back porch 
Humane Society found room for the full-grown 
of Gail Kidders’ home in Waterville, Maine, only 
owl at its area inn. (UPI Telephotos), 
to be confronted by “ Sniffles,” who had to be 
Vehicles Return To Solid 
Tiers--With A Difference 


NEW YORK (U P I) — Things 
have a habit of coming almost 
full circle over the decades in 
industry — hut never quite all 
the way. 
The growing use of foamfilled 
tires 
for 
special 
purpose 
vehicles is a case in point. 
These bear a resemblance to 
the “ solid tires’’ of early 
trucks, heavy early electric 
coupes and nearly all military 
vehicles and field guns in World 
W'ar I. 
Even in World War II Ger­ 
man and Russian artillery was 
largely solid tired. The ability 
of the Allies to produce large 
quantities of strong, reliable 
pneumatic 
tires 
for 
gun 
carriages was 
pretty 
im­ 
portant. 
The solid tire lingered for 
heavier and slower trucks and 
even for New York 
City’s 
romantic Fifth Avenue buses 
until the mid-1920s 
The foam-filled tire has the 
same advantage of being 
puncture and blowout proof as 
the solid tire but can operate 
safely at much higher speeds 
up to 6« miles an hour if the 
speed isn’t kept up for more 
than an hour or so. But it’s too 
heavy, too expensive and builds 
up heat too fast for use on or 
dinary passenger cars that roll 
or>the highways at high speeds 
for hours. A foam filled truck 
tire may cost $275 against $1(X) 
for a pneumatic tire 
Several American rubber 


companies make foam filled 
tires. 
Goodyear alone sells about 
50,000 of them yearly, prac­ 
tically all custom orders for 
“ tire torture” jobs on special 
purpose vehicles where even 
the loss of a few minutes time 
because of a puncture or 
blowout could shut down an 
entire production line Under­ 
ground mining vehicles are a 
case in p» int; foam-filled tires 
are a big advance over naked 
steel wheels or old fashioned 
solid tires in the mines 
Because they are bullet 
proof, they are used in many 
military vehicles that are 
designed to come under fire 
But about the only standard 
l>assenger cars that use them 
are diplomatic corps cars in 
parts of the world where 
terrorist attacks are a peril 
Recently, Ford Motor Co. has 
found a special use kor foam 
filled tires on the wheels of its 
computer-operated 
half-mile 
Automatic Transit System in 
Detroit, connecting Dearborn’s 
Fairlane shopping center and 
the Hyatt-Regency hotel. This 
is an elevated concrete track. 
Each of the two 24-passenger 
cars has four traction tires and 
12 smaller bogie tires. A 
number of different tires were 
tested and Goodyear Per- 
mafoams finally were adopted 
for the system 
There’s another interesting 
recent development in tire 


technology. Did you know that a 
tire for a farm tractor now may 
cost as much as $1,000’’ 
That’s so, says Goodyear’s 
farm tire manager, A. E. Pat­ 
terson, because farm tractors 
are getting so big. 
“ Today’s 
typical 
farm 
tractor will plow as much land 
in a day as a machine could dig 
up in a week only a few years 
ago,” 
said 
Patterson. 
“ Naturally the farmer doesn’t 
want such a machine to stand 
idle once the plowing season 
starts. Tire trouble could cost 
him $200 to $300 an hour at 
critical periods, so a $1,000 tire 
that can be depended on makes 
sense.” 
Tractor tires now often are 
tubeless like passenger car 
tires and that el mi nates the 
former source of many tire 
troubles 
More than 
1,000 
Goodyear dealers also send 
“ Pit Stop’’ trucks to farms to 
service tractor tires in a hurry 
when trouble develops 


In 1918, at Bahia Felix, Chile, 
rain fell on all but 18 days of the 
year. And on those 18 it driz­ 
zled! 


M A C K A L L 


Pd. by C an d id ate 


YOUNGSTOW N 
21 -WFMJ-TV (N BO 
27-WKBN-TV (CBS, 
33-WYTV (ABC) 
JÉ5-WNEO SALEM 


★ TELEVISION LISTINGS ★ 
CLEVELAND 
3-WKYC-TV (NBC) 
5-WEWS (ABC) 
8-WJW-TV (CBS) 


Tuesday 


6:00 p.m. 
2, 3, 5, 8, 9, 11, 21, 27, 
33, N ew s 
43, B e w itc h e d 
45, V illa A leg re 
6:30 p.m . 
23, N ew s 
43, A ndy G riffith 
45, C h a ra c te ris tic s of 
L e a rn in g 
D isab ilities 
7:00 p.m . 
2, 3, 11, New s 
5, To Tell the Truth 
1, M a tc h 
G a m e 
P M 
9, 27, T ru th or Con­ 
sequences 
21, 
E m e rg e n c y One! 
23, Bonanza 
33, Odd Couple 
43, H og an 's Heroes 
45, 
M a c N e il Le h re r 
R ep o rt 
7:30 p. n r 
2, 3, A n d y W illia m s 
5, $100,000 N am e That 
Tune 
, 
8, 
$128,000 
Question 
9, M o v ie 
t l, W ild , W ild W o rld of 
A n im a ls 
27, P a rtrid g e F a m ily 
33, 
Lo ve , 
A m e rica n 
Style 
43, H og an 's Heroes 
45, C onsum er S u rviv a l 
K it 
____________________ 


8:00 p.m . 
2, 
8, 27, 
P e g g y 
Fle m in g 
3, 
11, 
21, 
B a a 
B aa 
B la c k Sheep 
5, 23, 33, H appy D ays 
43, 
L o re n z o 
an d 
H en rietta M u sic 
45, South by N orthw est 
8:30 p m. 
5, 23, 33, L a v e rn e and 
Sh irle y 
45, V isions 
9:00 p m 
2, 8, 9, 27, M ash 
3, 
I t , 
21, 
P o lic e 
W o m an 
5, 23, 
33, 
R ic h M an, 
Poor M an 
43, M o vie 
9:30p.m . 
2, 8, 9, 27, One D ay at a 
T im e 
10 00 p.m 
2, 8, 9, 27, Sw itch 
•3, 11, 21, P o lice Story 
5, 23, 33, F a m ily 
45, 
D e s t i n a t i o n 
A m e ric a 
10:55 p m 
2, 
8, 
27, 
P o lit ic a l 
P ro g ra m 
11 00 p m. 
2, 3, 5, 8, 9, It , 21, 23, 
27 
33, N ew s 
45, S ta r Trek 
4$, 
A n yon e for 
Ten­ 


nyson ? 
11:30 p.m . 
2, 9, K o ia k 
3, 
11, 
21, 
Jo h n n y 
Carson 
5, M o v ie 
8, 27, M a r y H artm an 
23, 700 Club 
33, M o vie 
45, N ew s 
12 :00 M idnigh t 
8, M o vie 
27, P e r r y M ason 
43, M ovie 
12:30 a.m . 
2, 9, M o vie 
1 00 a.m . 
3, 11, 21, Tom orrow 


M O VIES 


7 30 p.m .-Ch. 9, " B ir d s 
of 
P r e y ''. 
D a v id 
Ja n s s e n 
as 
a 
h elicopter borne 
traM ic rep orte r d raw n 
mto 
an 
a e ria l 
duel 
w ith a gang of bank 
robbers 


9 00 p m Ch. 43, "T e n 
L ittle In d ia n s ". About 
10 people g ath ered at 
an 
u n u s u a l 
house 
p a rty 
tor 
execution 
11:30 
p.m .-C h . 
5, 
“ D e a t h 
C r u i s e " . 


AKRO N 
23-W AKR-TV (A B C ) 
CANTO N 
1 7-W JA N 


Wednesday 


12:00 Noon 
2, 5, 8 , N ew s 
3, 21, 50 G ran d Slam 
9, 27, Young and the 
R estless 
23, 33, Don Ho 
43, A nd y G riffith 
12: 30 p.m . 
2, 
8, 
9, 
Se arch 
for 
T o m o rro w 
3, 11, 21, Gong Show 
5, 
23, 
33, 
A ll 
M y 
C h ild ren 
27, N e w s 
43, L a s s ie 
12:40 p m. 
27, M o v ie 
12:55 p.m . 
3, 11, 21, N ew s 
1 00 p m 
2, Y vo n n e Forston 
3, 21, Som erset 
5, 23, 33, R y a n 's Hope 
8 , 
Y o u n g 
and 
th e 
R estless 
9, R e d D onley 
11, P e ttic o a t Ju n ctio n 
43, M o vie 
1:30 p.m 
2, 
Y o u n g 
and 
th e 
R estless 
3, 11. 21, D ays of Our 
L iv e s 
5, 23. 33, Rona B a rre tt 
8 , 
9 
As 
the 
W orld 


PITTSBURGH 
2-KDKA-TV (CBS) 
11-WllC-TV (NBC) 
STEUBENVILLE 
9-WSTV TV (CBS-ABC) 


Turns 
2:00 p.m . 
2, I D re am of Je a n n ie 


2:25pm. 


27, T alk b ack 
2:30 p.m 
2, 
8. 
9, 
27, 
Guiding 
Light 
3, I I , 21, Doctors 
5, 23, 33, One L ife to 
L iv e 
3:00 p m . 
2, 
9, 
27, 
A ll 
in 
the 
F a m ily 
3, 
11, 
21, 
A n o th e r 
W orld 
8, M arcu s W elb y 
43, L ittle R a s c a ls 
45, C h a ra cte ris tic s ot 
Learn in g 
D isab ilities 
3 :1 5 p m 
S, 
23, 
33, 
G e n e r a l 
Hospital 
3:30 p.m 
2, 9, 27, M atch G am e 
45, L ilia s , 
Yoga and 
You 
4:00 p m. 
2, 21, M ik e Douglas 
3, Odd Couple 
5, D m ah! 
8, A ll in the F a m ily 
9, 43, Flin tsto n es 
II, 
G ilh g a n 's 
Island 
23, E d g e of N ight 
27, M ovie 
33, B ra d y Bunch 
45, Se sam e Street 


J&B 
MOBILE HOME 


Service I Tran*porting 
“ Complete Tear Down 
And SetUp" 


Free Estimates 
Phone 337-3859 
After5p.m. 
Formerly Daley 
Mobile Home Service. 


•w 


LIVORINI 
PAVING CO. 
BLACKTOP 


Driveways • Play Areas 
Porking Lots 
No Job Too Big or Small 
Quality Paving by 
Asphalt Specialis’ 
Call Bob Mack, 


M osher M anor 


Park 
Spillway Rd., off Rt. 172 
South Side of 
Guilford Lake 


n 
I C a" 
Mobil* 
Bayless h***« 
Damascus, Ohio 
537*4651 


4:25 p.m . 
9, 
N e w s 
tor 
L it t le 
People 
4:30 p.m . 
3, 
E m e rg e n c y 
O ne! 
8, M e rv G riffin 
9, Be w itch ed 
11, D ick V an D yke 
23, 
33, 
A fte rs c h o o l 
Special 
5 00 p.m. 
5, M ik e D ouglas 
9, F a m ily A ffa ir 
II, F B I 
43, H ow dy Doody 
45, M r. Rogers 
5:30 p.m . 
2, 
P a rtrid g e 
F a m ily 
3, N ew s 
9, 33, H og an's Heroes 
21, A dam 12 
23, D ave Lo m b ard i 
43, M ic k e y M ouse Club 
45, E le c tr ic Co. 
5 45 p m. 
23, N ew s 


M O V IES 


12:40 
p .m . Ch 
27, 
" W a r of the P la n e ts ". 
In 
th e 
y e a r 
2000, 
cre atu re s from M a rs 
t h r e a t e n 
t h e 
in h a b ita n ts 
of 
th e 
E a rth 
1:00 
p m 
Ch 
43, 
" R o c k y 
M o u n ta in " 


Cider Mill Opens 
Fresh Cider 
Homemade 
Cider Donuts 
Apples 
Pure Honey 
Apple Butter 
Vinegar 
Hau« Fruit Form 
6742 CallaRd., Canfield 
East on Rt. 62 
Doily 9-5— Sun. 12-5 


Ns^ sísk* 


We want you to know howthe 


Construction. This is the Bruce 
Mansfield generating plant, on the 
banks of the Ohio River. Built by 
Ohio Edison and four other electric 
companies, this project will cost 
more than $1.3 billion. Ohio Edison's 


share, $575 million, works out to 
about $240 for each of the more than 
two million people we serve. We're 
building plants like this today, so 
when you flick the switch tomorrow, 
you'll have the energy you need. 
Ohio Edison 


The Bruce Mansfield plant, being built by O hio 
Edison and four other electric companies, will 
generate, at capacity, enough electricity to 
serve the equivalent of 3 million homes. 


B> VIRGIN! \ MARSHALL 
T he C olum biana P aren t Co­ 
o p e ra tiv e 
N u rse ry 
School 
c h ild re n 
w ill 
h a v e 
th e ir 
Hallow een P a rty 
W ednesday 
and T hursday 
The children 
will d ress at the school, and 
w eath er p erm itting, w ill form a 
p arad e outside the school at 
10:15 a m. 
for the 
m orning 
classes and 2:15 p.m 
for the 
afternoon class 
T here will be a Halloween 
candy 
exchange am ong 
the 
stu d e n ts 
an d 
a 
sp e cial 
H allow een treat 
The children w ill visit the fire 
station in N ovem ber The three- 
day m orning class will go on 
M onday. Nov 8; the three-day 
afternoon class on Nov. 9. and 
the two-day class on Nov. 11. 
T here w ill be no school Nov 5 to 
coincide w ith the public school 
system . 
The next board m eeting will 
be Nov 4th at 7:30 p.m at the 
hom e of B arb ara 
Fullerton, 
45180 Metz Rd Dinah S itler will 
be the advisory board m em ber 
present 
T he 
P a n d o ra h 
R eb ek ah 
Lodge will m eet Monday at 7:30 
p.m at the IOOF Hall 
TH E COLUMBIANA 
Rose 
Society w ill elect officers at its 
reg u lar m eeting Tuesday. Nov. 
2. at 7:30 p.m . at the hom e of 
Mr and M rs H arold B aker, E 
E ast F airfield Rd 
The program will be entitled, 
"Youngstown to New O rleans" 
an d 
w ill 
fe a tu re 
a 
slid e 
program 
of 
the 
two-m onth, 
2,000 m ile canoe trip m ade by 
six Y o u ngstow n U n iv e rsity 
students, by one of the students, 
Dan Schultz 
Co-hosts will be Mr. and M rs. 
Lloyd Ha vs. 
THE BOAT AND SKI 
Club 
will m eet T uesday. Nov. 2. at 8 
p.m a t Therons. 
"M usic Is E v ery w h ere” will 
be the them e of the N ovem ber 
M usic Study Club program . The 
Club 
will 
m eet 
W ednesday, 
Nov. 3 ,at 8 p m a tth e W om en's 
Club H ostesses will be Nancy 
F ie ld , T affy B eck h am an d 
Bonnie Lipely. 
T H E 
N O V E M B ER 
B ible 
Studies held by the Women of 
th e 
J e ru s a le m 
L u th e ra n 
C hurch will featu re the them e 


“P eace Among the Nations " 
The M orning C ircle w ill m eet in 
the Church P arlo r W ednesday. 
Non 
3. at 
9:30 
a m. 
Beth 
Bochert w ill lead the 
Bible 
stu d y . 
an d 
L o rra in e 
S h au g h n essy 
w ill 
lead 
th e 
worship 
offering 
m editation 
The 
Afternoon 
C ircle 
will 
m eet at 1 30 p m. Nov 3 Betty 
Lou Theiss will lead the Bible 
study and M innie E senw ein will 
conduct the w orship offering 
m editation. 
The E vening C ircle will m eet 
in the church p arlo r at 7:30 
p m Monday 
The R ebekah C ircle will m eet 
Nov 1 0 at7 :3 0 p .m at the hom e 
of 
C onnie 
B u rn s. 
33 
W 
W oodland 
Ave. 
Bible 
study 
leader will be N ancy M ay. and 
K aren Holisky will lead the 
w orship 
offering 
m editation 
The St. Ju d e 's W om en’s Guild 
will m eet for a potluck supper 
W ednesday. Nov. 3. at 6 30 p m 
in the rectory m eeting room 
Guest night also will be ob­ 
served H ostesses w ill be Kathy 
L avorata and Irene Morlock 
Guest 
speaker 
will 
be 
Bob 
Woltz of Woltz F lorist 
TH E 
H IG H 
SCHOOL 
Booster Club will m eet W ed­ 
nesday. Nov 3 at 8 p.m . in the 
high school hom e econom ics 
room 
The 
W omen of 
the 
F irst 
United M ethodist C hurch are 
sponsoring an 
E lection 
Day 
luncheon on T uesday, Nov. 2. 
Lunch will be served from 11 
a m. to 1 p m T here also will be 
a craft corner and a bake sale 
beginning at 
10 a m . at the 
church 
T H E 
C H R IST 
M ISSIO N 
Goodwill 
Truck 
will 
be 
in 
Colum biana W ednesday, Nov 
10th. Anyone desiring to have 
the truck stop at his or her 
hom e m ay call M rs. Orville 
Blose 
of 
225 B renda 
Lane. 
Colum biana 
T h e 
N o v em b er 
C ircle 
m eetings of the F irst United 
P resb y terian Church have been 
announced 
The Tuit C ircle m eets each 
M onday at 7 p.m . This group is 
stu d y in g 
the 
book 
" G o d 's 
A nsw er to F a t." The Afternoon 
Circle will m eet T uesday. Nov. 
2. at 1 p.m . The p rogram will be 


p re se n te d 
b \ 
M a rg a re t 
B rungard Devotions will be led 
by W innie U rbschat H ostesses 
will be F lorence Nauth and 
F aye D allas 
The M orning Circle w ill m eet 
W ednesday, Nov 3, at 9 30 a m 
at the church 
TH E PR IM A R Y 
D e p a rt 
m en t 
(g ra d e s 
1-3) 
of 
the 
P re sb y terian Church will have 
a H allow een party Saturday 
from 1 to 3 p m at the church 
Children a re to w ear costum es 
T here w ill be gam es, prizes and 
food. 
With Patients 


H arry 
M oore, 75, of 
New 
W aterford, has been adm itted 
to Salem C om m unity Hospital 
E ast Unit for treatm ent of rib 
injuries received in a fall at 
hom e. He is reported in fair 
condition today. 
Listed m fairly good condition 
today at the E ast Unit is M rs. 
Betty Johnson. 49. of Sum m it- 
ville. who received a back in­ 
jury in a fall from a ladder at 
her home 
Lisbon Legion 
Sets Veterans 
Day Dinner 


LISBON 
— 
World 
W ar 
I 
veterans will be honored when 
A m erican Legion John J. Welsh 
P o st 275 holds its 
a n n u a l 
V eterans' Day dinner S atu r­ 
day. Nov. 6, at the Post Home 
on W Lincoln Way. 
V eterans to be honored are 
C larence Ball. Louis Binsley. 
Leland F irestone, John G rubbs. 
Russ Peppel. H arold Slem en. 
Tom T ucker and Glenn W alker 
B e n n ett 
T a y lo r, 
fo rm e r 
Colum biana County Boy Scout 
executive, will he the guest 
speaker. G uests will include 
Rick W illiam s, P at Kelly and 
Duncan 
C am eron, 
rep re sen ­ 
tatives to Buckeye B oys’ State 
last sum m er. 
Judge C harles A .Pike will be 
m aster of cerem onies. 
Ja ck 
H am m itt is general chairm an 
and Tom Fife is dining room 
chairm an 
The dinner is open to all 
v eterans T ickets a re available 
fro m 
G a ry 
P ik e , 
tic k e t 
chairm an. 


Co-Workers Honor 


S — 
" 
" 
Hospital Reports 
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Fairfield Township 
Marks Bicentennial 


S peakers 
a t 
the 
F airfield 
Tow nship B icentennial ob ser­ 
vation S aturday at the township 
g arag e praised local govern­ 
m ent, and urged those present 
to work 
to 
m aintain 
local 
control of their political affairs. 
County Com m issioner Allan 
Local Firemen 
Await Seminar 
Over Weekend 


F iv e S a le m fire m e n w ill 
a tte n d 
a 
s e m in a r 
on 
the 
problem s of the transportation 
of 
h a z a rd o u s 
m a te r ia ls 
S aturday and Sunday at the 
A shtabula B ranch of Kent S tate 
U niversity. 
The 
sem in ar 
will 
be 
co­ 
sponsored by the Savbrook F ire 
D epartm ent and the A shtabula 
County F ire m e n ’s A ssociation. 
Attending will 
be firem en 
Kay Z eperm ck, Dwight Stacy 
an d 
A ldie 
B re a u lt 
an d 
lieutenants N orm an Sm ith and 
Bob Gibson. 
The m en will study about the 
p ro b le m s 
a s s o c ia te d 
w ith 
truck, rail and other accidents 
involving flam m able 
liquids, 
ch em icals, liquid propane gas 
an d 
p e s tic id e s. 
R e p re s e n ­ 
tatives from the N ational F ire 
P r o t e c t i o n 
A s s o c i a t i o n , 
A sso ciatio n 
of 
A m e ric a n 
R ailroads, the Li. S. Dept, of 
T ra n s p o rta tio n 
a n d 
o th e r 
national speakers will present 
p ro g ra m s 
on 
the 
v a rio u s 
problem s. 
Dole To Visit 
Two Ohio Cities 


COLUM BUS 
(U P I) 
- 
R epublican 
vice 
presidential 
candidate 
Robert 
Dole 
will 
ap p ear in Troy 
and Toledo 
today. 
The K ansas senator is to sta rt 
out at 2:45p.m . w hen he a rriv es 
at Dayton M unicipal A pirport 
from Pennsylvania 
He is to d epart im m ediately 
in a m otorcade to T roy w here 
he will attend a rally a t the 
M iami 
County 
Court 
House 
beginning a t 3 p.m . 
Dole will fly then to Toledo 
E xpress A irport and a t about 
5:30 w ill m otorcade from there 
to F ranklin P ark Mall w here he 
will speak at a rally beginning 
at 6 p.m 
He w ill'leave for F t. W ayne, 
Ind.. at about 8:15 p.m . 


G 
C ham berlin 
reported 
his 
m o th er’s fam ily had been in the 
to w n sh ip sin c e 
1803 
B e rt 
Dawson, county engineer, also 
spoke. 
F airfield Tow nship Board of 
T rustees Vice P resident Robert 
Crook read a m essage from 
P resident F ord, noting that the 
celebration m arked the 171st 
y ear of local governm ent under 
the nam e of F airfield. T rustee 
Joseph H arding raised the Bi 
centennial flag 
W ilm er Swope, president ot 
the board of 
trustees, 
read 
m in u te s fro m 
th e e a rlie s t 
m eeting of the township, dated 
A pril 
1. 
1805 
T he 
re c o rd 
show ed the results of an elec­ 
tion w h e re p e rso n s n am ed 
Cope, F irestone and H anna had 
been the victors. 
The tru stees had m et earlier 
in the day in special session to 
adopt a legal definition of the 
tow nship and to accept a tow n­ 
ship m otto. The m axim chosen 
for the tow nship w as “Tow n­ 
ship trustees for a group of 
three persons jointly governing 
a civil corporation." 


"Witches' Claim 


They Did Bombing 


MILAN, Italy 
(U PI) — A 
m y ste rio u s w o m e n ’s g ro u p 
identifying itself as 
"Witches 
outside, W itches inside” has 
claim ed responsibility for the 
bom bing of an exclusive dress 
shop 
P o lice sa id a 
h o m em ad e 
bom b exploded 
late Sunday 
against the window of a Luisa 
S pagnoli 
b o u tiq u e , 
an 
e x ­ 
pensive chain with branches 
throughout Italy, but caused no 
injuries. 


An an o n y m o u s 
telep h o n e 
caller 
directed 
police 
to 
a 
m e ssa g e 
sig n e d 
“ W itch es 
outside, w itches inside, w e are 
all in the m o v e m e n t" 


The group said it attacked 
Luisa 
Spagnoli 
because 
the 
ch a in e x p lo its p riso n e rs to 
“d ress w om en of the upper 
m id d le 
c la s s 
w ith 
o u tfits 
c o stin g 
$180 a n d sw e a te rs 
costing $24." 


Lesotho, the form er B ritish 
d ep e n d e n c y 
of 
B a su to la n d 
which becam e independent in 
1966, is about the size of the 
sta te of M aryland and com ­ 
p letely 
su rro u n d e d 
by 
the 
Union of South A frica. 


Shop W ednesday Till 5:0C 


Don't Forget... 


flcfjujt&rtii 


"Christmas Shopping Plan" 


Make Your Purchases NOW in October 


Or In November 


Use Our Special "Christmas Charge Account" 


Pay 1 / 3 Jan. 1977 — 1 / 3 Feb. 1977 


1/3 March 1977 


If you are a regular charge custom er- just tell the 


salesgirl you w ish your Christm as purchases billed separately, 


or it takes a very short time to open an account. 


No Service Charge — Better Selections 


Regular term s prevail on purchases after Novem ber 30 


N orm an Rockw ell—1976 Post 
Alphabet Art 


G eo rg e 
W illia m so n , 
806 
S o u th ern A v e., C o lu m b ian a, 
has a ra th e r unique and in­ 
teresting hobby 
He takes a 
person's nam e and a fact about 
that person and turns them into 
a 
very 
unusual 
caricatu re, 
known as “A lphabet A rt.” 


His latest p rints a re of artist 
N orm an Rockwell, and w ere 
done from photographs taken in 
1940 and 1976. Both draw ings 
contain the w ord “ illu strato r," 
and the dates, a s well as Rock- 


Man Hurt In Plunge 


LONDON (U P I) — A m an 
plunged from the 300-foot-high 
dom e of St. P au l's C athedral 
but landed on a ledge 10 feet 
below the top 
F irem en clim bed onto the 
ledge, strapped 
him 
into a 
special stre tc h e r and low ered 
him to the pavem ent. 
The m an w as reported in 
serious condition M onday with 
m ultiple injuries. P olice said he 
had been seen hanging by his 
hands from the side of the dom e 
gallery just before he fell 


w ell’s nam e. 
W illiam so n 
se n t 
th e 
c a ricatu res to Rockwell, who 
sent 
him 
a 
personal 
letter 
w ishing him success 
in 
his 
endeavor 
Rockwell, now 82. m akes his 
hom e in Stockbridge. M ass., 
w here m ost of the m odels for 
his 
illu s tra tio n s 
a re 
s till 
residing. He is fam ous for his 
t o u c h i n g , 
s o m e t i m e s 
hum orous, 
and 
very 
hum an 
paintings 
The illustrator has 
lim ited 
his 
work 
load 
con­ 
siderably. but agreed to do a 
self-portrait for the July, 1976 
issue 
of 
“A m erican 
A rtist" 
M agazine, on whose cover he 
first appeared in 1940 


HIT SKIP PRO B ED 
SEB RIN G - V illage Police 
a re 
investigating 
a 
hit-skip 
accident which occurred on N 
15th St. 
betw een 
6:30 
p.m . 
S un d ay an d 10:30a.m . M onday, 
T he c a r belonging to John 
H ightland of 438". N. 13th St 
w as parked in front of his hom e 
w hen it w as struck in the left 
re a r fender by an unknown 
v e h ic le . 
P o lic e 
h a v e 
no 
estim ate on the dam age. 


Reports 
Given Oil 
TB Clinic 


LISBON 
Dr. 
M erle 
K. 
Singer reported one new active 
case of tuberculosis and one 
c o n su lta tio n 
in 
S e p te m b e r 
during a m eeting of the trustees 
of th e C o lu m b ian a 
C ounty 
Tuberculosis Clinic. 
F elix 
B u tc h , 
c h a irm a n , 
presided. 
Clinic nurses reported 
230 
M antoux tests. 57 chest x-rays 
and 180 in com ing phone calls. 
In 
S e p te m b e r, 
57 
co u n ty 
residents received m edication 
to prevent or treat tuberculosis. 
T heda 
T h o rn to n , 
R .N ., 
reported on the annual m eeting 
of the Ohio T horacic Society 
held 
recently 
at 
Salt 
Fork 
Lodge. 
T he 
C o lu m b ian a 
C ounty 
T uberculosis Clinic is financed 
solelv by a county-w ide tax levy 
and ‘is the onlv agency in the 
county officially responsible for 
the treatm en t and control of 
tu b e rc u lo sis . T h e clin ic 
is 
lcx’ated on the third floor of the 
Court House and any county 
resident is eligible for Clinic 
Services It is not necessary to 
be referred by a physician, no 
appointm ent is necessary and 
there is no ch arg e for any clinic 
service. All X -rav reports a re 
m ailed to the fam ily physician 


The original dom e of tne 
Capitol in W ashington, of wood 
c o v e re d wi t h 
c o p p e r, 
w as 
replaced by the present cast 
iron dom e, com pleted in 1865. 


Keepsake’ 


COMMUNITY WEST 
Admissions 
M rs Mathew Sweely. Ohio Ave. 
Joseph B lattm an, Cleveland St. 
M rs. 
H om er 
Royer, 
Colum ­ 
biana 
COMMUNITY EAST 
Adm issions 
M rs 
E liz a b e th M a rcin , E 
T hird St 
M rs 
Jo h n 
A le x a n d e r, 
W 
Wilson St. 
M rs. 
J a m e s 
H o pping, 
N. 
Howard Ave 
John A dam s, S. Lincoln Ave 
John B alta. N. E llsw orth Ave 
B etty Colian, E. F ourth St. 
M rs 
Beulah Faloon, D am as­ 
cus. 
M rs. B everly Cannon, C arro ll­ 
ton 
E dgar K eirns, Lisbon 
M erle T ravis, Colum biana 
Scott B arnes, Colum biana 
M rs. H arry M cKee, Lisbon. 
R achel L oishansky, Leetom a 
M rs Ronald Clem ens, Saline- 
ville 
Dorothy M iller, North Lima 
Ja m ie D urst, E ast P alestine 
Robin D urst, E ast P alestine 
Shirley G reen. Negley 
P aul P hillips, Leetom a 
M rs 
David Sangree, Colum ­ 
biana 
W illiam Sm alley, Lisbon 
Joseph 
Cooper, 
Hom eworth 
M rs. Je rry L ohm an, Saline- 
ville. 
M rs J B Rose, Colum biana 
M rs. Ja m e s Hoover, Lisbon 
M rs. D ale Wolfe, M idland, Pa 
W illiam K lem ann, H anoverton 
M rs. M erle P oynter. Lisbon 
F ran k R eynolds. Beloit. 
M rs. G erald S everance, Alli­ 
ance 
M rs L ucretia Jones, W ashing- 
tonville 


“ K eepsake D iam ond 
R in g Centers 
“ J e w e le rsa n d D iam ond 
M e rc h an ts Since 1924“ 


515 E. State, Salem , Ohio 
F orm erly D e a n 's Jew elers 


T racy Stevens, L ake Milton. 
D ischarges 
M ary Bender. P erry St 
M ark E ucker, B uckeye Circle. 
Henry C lark, K ennedy D rive 
Kelly Rhodes, Depot Rd. 
W alter B urger, W estern Re­ 
serv e Rd 
R obert D olinar, E ast P alestine 
M rs. F red Knox. Lisbon 
L aC lair Nelson, C olum biana 
M rs Je rry F o rem an , Lisbon. 
E ileen G rossen, C olum biana. 
M rs 
Helen 
G o P h ard t. 
New 
W aterford 
M rs 
R obert Z arnosky, Lee- 
tonia 
G eorge H azlett, Salineville 
Jesse Dawson. C arrollton. 
Carlos Sim ons, H anoverton 
Rex Israel. D am ascus. 
Rex T eagarden, Lisbon. 
D ale C lark. E ast P alestine 
Floyd M ay, E ast P alestine 
A rthur D avis, E ast P alestine 
Donald Z im m erm an, E ast Ro­ 
ch ester 
Rodney G iannone. Salineville. 
M rs. John S cherr, H anoverton 
\LL IA N C E CITY 
Adm issions 
M rs Lottie Lawson, Beloit 
M rs. H erm an H artley, Beloit. 
Stacy L Y endarch. Beloit 
M rs Hazel C uster, Beloit. 
D ischarges 
M rs 
Stephen K eller, Home- 
w orth 
M rs 
W illiam H ively, Salem . 
M rs. Thom as DeM eo. Salem 
Robin L 
P inkerton. Sebring 
BIRTHS 
COMMUNITY EAST 
D aughter 
to 
M r 
and 
Mrs 
G eorge McKeown of Rt 
62. 
M onday. 
D aughter 
to 
M r 
and 
Mrs 
Donald Yoho Sr 
of Poland, 
M onday. 


A p erfe ct 
K eep sak e d ia ­ 
m ond b rillia n t an d b e a u ti­ 
ful fo re v e r 


Salem Salesman 


F ranklin Rudibaugh. a hom e 
a p p lia n c e sa le sm a n a t the 
Salem S ears store, has been 
nam ed “Citizen of the Y ear" by 
a panel of fellow w orkers. The 
aw ard w as presented at Sears 
to honor him for contributions 
to the com m unity. Rudibaugh, 
a four y e a r veteran with the 
com pany, received the aw ard 
a f te r 
th e 
ju d g in g 
p an el 
review ed the civic activities of 
m any em ployes 
Among the civic projects with 
which the w inner is involved 
a r e : 
p re s id e n t 
of 
L isbon 
K iwanis Club, m em ber of the 
County H ealth Board, m ayor of 
Lisbon and vice president of the 
Mid-County Republican Club 
Rudibaugh is m arried to the 
form er F ran ces M iller 
They 
a re the parents of six children 
and reside at 441 E W ashington 
St., Lisbon. 


N evada has two nicknam es — 
S agebrush S tate and 
B attle 
Born S tate 


RE-ELECT 
Appeals 
Judge 
JOHNJ. 
LYNCH 
N om inated 
JO H N J. 
In Dem ocrat 
LYNCH 
Primary 
Pd. by Lynch for Judge Com m it­ 
tee, Att. Edw ard A. Cox, C h air­ 
man. 2721 Norm andy Dr., Yo., 
Ohio. 
Pd. Pol Adv. 
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Mrs. Cheryl Boone 


Receives Grand Prize 


W IN N IN G RECIPE — "Strawberry Chantilly": 
2 stickso rl package of piecrust mix, 
Granulated sugar, 
1 pint strawberries, 
2 cups chilled whipping cream, 
1 /2 cup confectioners' sugar 
1 /2 teaspoon vanilla. 
Heat oven to 450°. Prepare pastry for two-crust pie 
as directed on package except: divide dough into six 
equal parts. Roll each into 7-inch circle; trim edge 
evenly and place on ungreased baking sheet. Prick 
circles thoroughly; sprinkle each with granulated 
sugar. Bake 6 to 8 minutes. Cool. Reserve 3 straw­ 
berries for garnish; chop remaining berries. In chilled 
bowl, beat cream, 1/2 cup confectioners' sugar and 
the vanilla until stiff. Fold in chopped berries. Stack 
circles, spreading about 3/4 cup cream mixture be­ 
tween each. Frost top with remaining cream; top 
with berries. Refrigerate 2 hours. Eight servings. 


Judges Name Winners 


Originality and presentation were the 
key factors in the selection of the winning 
recipes in The Salem News' sixth annual 
Cookbook Contest. 
A total of *115 will be awarded to the 
winners for their special recipes — *50 to 
the grand prize winner, Mrs. George 
Boone of Leetonia, whose entry was a 
dessert entitled "Strawberry Chantilly," * 
*25 to the second place winner, Norbert 
Kirkner of Youngstown, whose entry for 
"Peach Brandy Cake" pleased the judges; 
and *10 each to the four runners-up, Mrs. 
J. David Scharf of S. Lundy Ave., first 
ploce for her entry for "White Pear Cake;" 
Mrs. Edith Hussar of W. 5th St., second 
place for a recipe for "Zucchini in Dill 
Cream Sauce;" Mrs. Lola Cross of Water 
St., Washingtonville, third place for "Cot­ 
tage Cheese Rolls;" and Doris Tolley of 
Foundry Hill Road, Hanoverton, fourth 
place for her recipe for "Chicken Melt." 


Honorable Mention was given to the 
following nine area residents: Mrs. Jean 
Christani of Walnut St., Leetonia, "Ricot- 
ta Gnocchi and M eat Sauce;” Mrs. Ann 
Radcliff of Winona, "French Cookies;" 
Doris Borton of Walnut St., "Irish Soda 
Bread;" Mrs. Laura McGarvey of Pine 
Lake Road, "Paradise Pumpkin Pie;" 
Timothy S. Kelly of Lisbon Road, "Peach 
M elba Topped Raspberry Souffle,” C an­ 
dace Heller of S. Lincoln Ave., "Broccoli 
Casserole," Mrs. Al Juhn of Ridgewood 
Drive, "Turkey Special,” Mrs. Eloise 
Traina of Highland Ave., “Ham Chip- 
pers;" and Mrs. Penny Lippiatt of the Sa- 
lem-Warren Road, "Lemon Square Pie." 
The winners’ pictures, their recipes 
and scores of other entries are printed in 
today's Cookbook supplement. 
All cooks in the district are invited to 
try the recipes featured in this year's 
Cookbook, and judge for them selves 
which are favorites. 


Mrs. Booner Area's Top Cook 


An attractive young hom em aker from 
Leetonia, Mrs. Cheryl Boone, is the first 
place winner in The Salem News' sixth an­ 
nual Cookbook Contest. She is pictured 
above with her winning dish, "Strawberry 
Chantilly," which she entered in the des­ 
sert category. 
Mrs. Boone will receive *50 for her ele­ 
gant, delicate dessert which is truly a cul­ 
inary delight combining layers of delicate 
pie crust each filled with whipped cream 
and strawberries. For a finishing touch, 
Cheryl arranges strawberries atop her 
dessert. 
Cooking is a favorite pastime of Mrs. 
Boone, who is employed by the Columbi­ 


ana Wholesale Floral Company. Her du­ 
ties at the flower shop include preparing 
fresh flowers which arrive from California, 
Hawaii and South America, etc. for im­ 
mediate delivery to local and area florists. 


The personable Mrs. Boone, who is a 
graduate of Lisbon High School and at­ 
tends the First Christian Church in Lisbon, 
is also an avid seam stress and m akes 
most of her own clothes and her daugh­ 
ters' clothes. She also enjoys horseback 
riding and excels in crocheting and m ak­ 
ing various craft items. In addition Cheryl 
has found time to serve as a leader of a 
New Waterford Camp Fire Group for 10 


years. Her daughters are members of 
Cam p Fire groups. 
The winner and her husband, George, 
who is employed by the Ohio Edison Com ­ 
pany in Youngstown, reside at 1107 Bee­ 
son Mill Road. They have four children, 
Michele, 16. Victoria, 15, Jessica, 11, and 
G eorge II, who is six. 
Mrs. Boone, who enters the contest eoch 
ear to "shore her recipes" with others, 
s used many of the recipes that appeared 
in previous editions of The Salem News' 
Cookbooks. Her winning recipe was one 
of 15 which she entered in different cate­ 
gories this year. 


ye 
ha 
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Second Place 


A 
festiv e 
cake, 
w ith 
a 
luscious 
fru it 
su rp rise , 
a 
combination of peaches, peach 
jelio and peach brandy, won a 
Y oungstow n m an, 
Norbert 
Kirkner, the $25 second place 
prize in the Cookbook Contest 
sponsored by the Salem News. 
For a finishing touch, Mr. 
Kirkner adds a peach glaze to 
his cake, topped with a white 
sauce and trim m ed with a 
center starburst of peaches. 
A winner on his first try, 
Norbert adm its that he entered 
the contest “ mainly to please 
some Salem friends,“ and also 
because he enjoys sharing and 
receiving new recipes to try 
out He is “anxiously looking 
forward to his '76 cookbook.” 
Gourmet cooking is a favorite 
pasttim e of Mr Kirkner, whose 
special joy is creating tasty, 
elegant cakes and pies 
In addition. Mr. Kirkner is 
affiliated with the Irish W ater 
Spaniel Club of America, and 
his 
hobbies 
include 
Dog 
Obedience Training 
He is a 
mem ber of St. Charles Catholic 
Church in Boardman 
Mr 
Kirkner and his wife. 
Opal, a teacher at South High 
School in Youngstown, are the 
parents of three children, Mrs. 
Kathv Tucker of .Akron. Mrs. 
Lynda Tomory of M annattan, 
Kan., and Mrs. Suzanne Auld of 
Youngstown. They also have 
four grandchildren. 
Mr Kirkner is m anager of 
the City Datsun Company in 
Youngstown. He was one of 
several men this year to join 
the annual Cookbook Contest, 
which is open to all 
area 
readers 


PEACH BRANDY CAKE 
Norbert Kirkner 
795 Glenpark Rd. 
Youngstown. Ohio 
1 Pkg white or yellow cake 
mix, 
4 eggs, 
112 cups liquid - 2 oz peach 
brandy. 4 cup vegetable oil, 
w ater to make 14 cups 
Beat well for 5 minutes at 
high speed, bake at 350 degrees 
45 to 55 minutes in 9-inch spring 
form pan 
GLAZE 
2 sm all packages peach gelatin 
or 1 large package. 
2 cups boiling water. 1 jigger 
peach brandy. Dissolve gelatin 
in boiling water, cool by adding 
1 cup cold w ater and peach 
b ran d y , 
until 
slightly 
thickened 
Prick 
cake 
with 
skewer and pour glaze over top 
Cool cake completely 
TOPPING 
1 can sliced peaches, drained 
Arrange slices in sunburst on 
top of cake, frost around edges 
and sides with frosting below 
FROSTING 
112 tablespoon flour mixed with 
i2 
cup 
m ilk, 
sim m er 
to 
thickness of heavy white sauce, 
flavor to 
taste with 
peach 
brandy. Cool. 
C ream 
1 stick 
m argarine 
w ith 4 cup sugar, add milk and 
flour 
m ixture, 
b eat 
until 
sp re ad in g consistency, fro st 
around pinw heel of peaches and 
sides of cake Pour balance of 
gelatin mixture over peaches 
'G elatin mixture should be just 
starting to set.) Chill cake 
before serving. May be topped 
with whipped cream if desired 


Breads 


bunt cake pan. 
Set aside to rise till double in 
size. Bake at 350 degrees for 45 
minutes. 
SOURDOUGH BREAD 
Mr. Charles A. Mackenzie 
P.O. Box 344 
Salem, Ohio 
The night before baking bread 
make your starter and let stand 
overnight. 
To Make Starter: 
2 cups flour 
1 package dry yeast or 1 yeast 
cake 
2 cups warm water 
Soften yeast in the warm water 
then add flour and mix well. 
Place in a warm place over­ 
night (or 6 to 8 hours) After the 
starter has set overnight place 
* 2 cup of the starter in a scalded 
pint jar with a tight cover and 
store in refrigerator. Now you 
have your starter for the next 
tim e you bake bread The next 
tim e you bake your bread you 
will not need any yeast. Just 
take out the 4 cup of starter 
that you saved and add 2 cups 
w arm w ater and 2 cups flour; 
mix well and let stand over­ 
night The next day save 4 cup 
of starter as before 
After you have saved 4 cup of 
starte r you should have about 2 
cups left 
Add: 
4 cups sifted flour 
2 tablespoons sugar 
1 teaspoon salt 
2 tablespoons fat 
( 4 teaspoon soda added later) 
Sitt drv ingredients into bowl, 
m aking a well in the center 
Now add fat to the rem aining 
sta rte r (now called sponge) and 
mix well Pour into the well of 


flour. Mix this into a soft dougK 
Knead on a floured board for 10 
to 15 minutes 
Place in a 
greased bowl. Cover with a 
towel and let rise in a warm 
place for 2 to 4 hours or un 
til double. 
Dissolve 
the 
V4 
teaspoon of soda in a tablespoon 
of water (warm water) and add 
to the dough. 
Knead it in 
thoroughly. Shape dough into 
loaves in bread pans and set 
aside to rise 
again. 
When 
double in size, bake in oven at 
375 for 50 to 60 minutes 
If you are going camping and 
would like to take the 4 cup of 
starter with you to bake bread 
while you are camping just add 
a little flour to the starter until 
it makes a little ball Store in a 
sack of flour 
When you get 
ready to bake bread just add 2 
cups of warm water and 2 cups 
flour to the ball 
Let stand 
overnight as before and you 
have your starter once again. 
ALLSPICE ORANGE- 
NUTBREAD 
Mrs. Michael Bowen 
261 Walnut St. 
I^etonia. Ohio 
2 cups all-purpose flour 
1 cup sugar 
I teaspoon baking powder 
34 teaspoon ground allspice 
4 teaspoon salt 
4 teaspoon baking soda 
1 egg 
, 
2 tablespoons grated orange 
rind 
2-3rds cup orange juice 
3 tablespoons melted butter 
1 cup chopped nuts 
Into large bowl, sift flour with 
sugar, baking powder, allspice, 
salt, and baking soda Beat egg 
thoroughly and combine with 


orange rind, juice, and melted 
butter. Add liquid 
to flour 
mixture all at once. Stir only 
until well blended. Stir in nuts. 
Bake in well-greased loaf pan in 
piyheated moderate oven (350 
degrees F .) 
for about 
50 
m inutes 
Cool 
com pletely 
before slicing. Makes 1 loaf. 
BREAD 
Mrs. J. David Scharf 
662 South Lundy 
Salem, Ohio 
i,4 cup soft butter 
4 cup sugar 
1 egg 
V4 teaspoon lemon extract 
1 (84-ounce) can crushed pine­ 
apple 
14 cup chopped nuts 
1 teaspoon salt 
2 4 cups sifted all-purpose flour 
2 4 teaspoons baking powder 
• 4 teaspoon baking soda 
4 cup finely chopped, pitted 
dates 
14 cup w ater 
>4 cup chopped 
m araschino 
cherries, well drained 
Cream butter and sugar; add 
egg and lemon extract Drain 
p ineapple, re serv in g liquid 
Add crushed pineapple and nuts 
to creamed mixture. Sift dry 
ingredients together. Add dates 
and mix well, separating date 
pieces with your fingers. Stir 
dry ingredients into cream ed 
m ix tu re 
a lte rn a te ly 
w ith 
reserved pineapple juice plus 
'4 cup w ater 
Fold in the 
chopped m araschino cherries. 
Pour into a greased 9x5x3 inch 
loaf pan. Bake in m oderate 
oven (375 degrees) about 55 
m inutes. 
Cool 
in 
pan 
10 
minutes. Remove from pan; 
cool completely Makes 1 loaf. 


Norbert Kirkner 


b e a n s o u p 
BREAD 
Doris Borton 
544 Walnut 
Salem. Ohio 
! pkgs yeast 
! cups lukewarm water 
I large shredded wheat biscuits 
I egg. beaten 
1 104-oz can bean and bacon 
>oup 
5 tablespoons brown sugar 
4 cup molasses 
2 teaspoons salt 
4 
teaspoon 
b u rn t 
su g a r 
flavoring 


'4 cup salad oil or melted 
shortening 
7 cups flour (approxim ately) 
Com bine y east, w ater and 
shredded wheat biscuits. Let 
stand 5 minutes Beat in egg 
and soup Add sugar, molasses, 
salt, flavoring and shortening. 
Mix until smooth. Beat in 2 cups 
flour 
Add 
enough 
remaining flour to form soft 
ball Turn out on floured bread­ 
board Knead, adding a little 
more flour if needed, until 
smooth and elastic 
Place in 
greased bowl, turning on all 
sides to grease complete su r­ 
face. Let rise one hour; punch 
down in bowl. Let rise 4 hour 
longer. Turn out on bread­ 
board; knead well. Cut into 
three portions 
Let 
rest 
10 
minutes Knead each section, 
pat flat and then shape into 
loaf 
P lace in th ree well- 
greased loaf pans. Let rise until 
dough is alm ost level with top of 
pan Bake at 350 degrees for 45 
to 50 minutes Turn out onto 
cooling rack May be served hot 
or cold and it freezes well 
TWIST-TREE 
BREAD 
Eloise V. Traina 
245 Highland Avenue 
Salem. Ohio 
2 4 to 3 cups sifted all-purpose 
flour 
1 envelope active dry yeast 
'4 teaspoon baking soda 
1 cup buttermilk 
4 cup shortening 
>4 cup sugar 
1 teaspoon salt 
1 egg 
2 
tablespoons 
b u tte r 
or 
m argarine, softened 
1 tablespoon red sugar crystals 
1 
tablespoon 
green 
su g ar 
crystals 
Combine 1 4 cups flour, the 
yeast and soda. Heat butter 
milk, shortening, sugar and salt 
till warm , stirring to melt 
shortening 
Add 
to 
dry 
ingredients; add egg. 
Beat at low speed 4 minute 
with electric mixer, scraping 


bowl constantly. Beat 3 minutes 
at high speed. Stir in enough 
rem ain in g 
flour 
to 
m ake 
moderately stiff 
Turn onto floured board; knead 
5 minutes. Cover; let rest 10 
minutes. Halve dough Roll one 
half to 14 x 6 inch rectangle 
Spread with 1 tablespoon of 
butter; sprinkle with red sugar 
crystals. Fold in half to make 
narrow strip Cut into fourteen 
(14) 1-inch strips. Twist each 
one; arrange on greased baking 
sheet in tree shape Repeat with 
remaining dough, butter, and 
green sugar crystals 
Let rise 1 hour Bake in 375 de­ 
gree oven for 15 minutes; cool 
Frost with confectioners’ icing, 
if desired 
Confectioners' icing: 
Add sufficient light cream to 2 
cups sifted confectioners’ sugar 
to make of spreading consis­ 
tency. 
BUBBLE BREAD 
Mrs. Howard Horst 
11X06 New Buffalo Rd.. 
North Lima, Ohio 
1 cup milk (scalded) 
4 cup shortening 
4 cup sugar 
1 teaspoon salt 
1 package dry yeast 
2 eggs, beaten 
4 4 cups sifted flour 
Dough: 
Mix scalded milk, shortening, 
sugar and salt together. Set 
aside and cool lukewarm. Add 
the yeast, when yeast 
has 
dissolved add eggs and sifted 
flour Knead for 10 minutes and 
set aside in a large mixing bowl 
till double in size. 
Meanwhile, melt one stick of 
oleo in a pan and set aside Mix 
together in a separate bowl: 
1 cup sugar 
2 teaspoons cinnamon 
4» cup nuts 
4 cup raisins 
Cut and form dough into small 
bun size pieces Dip the dough 
into butter; roll in the sugar 
and nut mixture and arrange 
staggered rows in a greased 


Your Choice of Georgetown Stoneware 
in either plain or Eagle patterns, eaeh 3 piece place-setting is only 
$4^25 with each $25 deposit. And completer pieces are available at 
similar savings. 
With a deposit o f $1000, you may purchase a 55-piece set, service for 8, 
for only $75; or for $65 with a $5000 deposit. 
All this, plus the highest interest and a free Savers Club membership. 
What a beautiful way to save! 
All above prices include tax. 
m FIRST FCDCRM 
' 
SAVINGS & LOAN of CANTON 
Canlon • Alliance • Hart ville • Louisville • Massillon 
Nor Ih Canton • Salem 


Runner-Up 


Mrs. Lola Cross 


COTTAGE CHEESE 
ROLLS 
Ixria Cross 
100 Walter Street 
W'ashingtonville. Ohio 
2 pkgs. active dry yeast 
cup lukewarm water 
2 cups cream style cottage 
cheese 


>4 cup sugar 
2 teaspoons salt 
4 teaspons baking soda 
2 eggs 
44 cups flour 
Sprinkle yeast on lukewarm 
water; stir to dissolve. Heat 
cottage cheese till lukewarm. 
Combine cottage cheese, sugar, 
salt, baking soda, eggs, yeast 
and 1 cup flour. Beat with 
electric mixer at medium speed 
until smooth about 2 minutes, 
scraping the bowl occasionally, 
or beat with spoon until batter 
is smooth. G radually add 
enough flour to make a soft 
dough that leaves the side of the 
bowl Place dough in greased 
bowl; turn over to grease top 
Cover and let rise in warm 
place until double about 14 
hours Turn dough on lightly 
floured surface Divide dough 
into 24 equal pieces. Shape each 
piece into a ball. Place 24 balls 
in 2 greased 9 inch round baking 
pans. Let rise until doubled 
about 45 minutes. Bake in 350 


degree oven 20 minutes or until 
golden brown. Remove from 
pans, cool on racks Makes 24 
rolls. 
PUMPKIN BREAD 
Mrs. Harvev Radcliff 
Box 73 
Winona. Ohio 
1 2-3rds cup flour 
4 teaspoon baking powder 
1 teaspoon soda 


:,4 teaspoon s a lt. 
4 teaspoon cinnamon 
4 teaspoon nutmeg 
l-3rd cup shortening 
1 l-3rd cup white sugar 
4 teaspoon vanilla 
2 eggs 
1 cup mashed pumpkin 
1 -3rd cup water 
4 cup chopped walnuts or 
pecans. 
Grease loaf pan 9x5x3. On wax 
paper sift together the flour, 
baking powder, soda, salt, 
cinnamon and nutmeg. In a 
medium mixing bowl cream 
shortening, sugar, and vanilla. 
Add eggs one at a time, beating 
each addition. Stir in pumpkin 
Stir in dry ingredients in 4 
(four) additions alternately 
with water until smooth, do not 
over beat Fold in nuts Turn 
batter in prepared pan. Bake at 
350degrees for 45 to 55 minutes. 
Honorable 
Mention 
IRISH SODA 
BREAD 
Doris Borton 
544 Walnut 
Salem, Ohio 
44 to 44 cups all-purpose flour 
4 teaspoons baking powder 
4 teaspoon baking soda 
1 teaspoon salt 
3 tablespoons granulated sugar 
1 tablespoon caraway seeds 
1 cup dark seedless raisin 
2 cups buttermilk 
Butter and sugar 
In a l^rge howl mix 4 cups of 
flour with baking powder, 
baking soda, salt, sugar, and 
caraway seeds. Add raisins and 
mix them in with fingers to 
make sure they are separated 
Add buttermilk and mix with a 
fork until mixture forms a 
dough Sprinkle about 4 cup 
flour and a board or counter, 
turn out dough and knead for 
about 5 minutes, working in the 
flour from the board and for­ 


ming dough into a smooth, 
round loaf. (If humidy is high 
and dough is very sticky, you 
may need to add another 4 cup 
of flour to the board.) 
Grease a 9-inch black cast-iron 
skillet or cake pan with solid 
vegetable shortening and dust 
with flour Press loaf evenly 
into pan and cut a 4-inch deep 
cross in the top. 
Bake 1 hour and 15 minutes, or 
until bread sounds hollow when 
rapped on the bottom. 
Remove loaf to a wire rack and 
rub top with butter; sprinkle 
with sugar 
Let bread cool completely 
before slicing. Makes 1 large 
loaf 
ZUCCHINI SQUASH 
BREAD 
Michelle Riffee 


It’s the line of the times! 


— One Week Only— 
$22” 
Reg. ‘30°° 


Black or N avy Kidskin 
Lustigk 


E. State Street 
In Salem 


O p en M ondays & Fridays till 9 p.m . 


199 Stewart Road 
Salem, Ohio 
3 eggs 
2 cups sugar 
2 cups zucchini squash peeled 
and grated 
1 
cup 
crushed 
pineapple 
drained 
3 cups flour 
1 teaspoon salt 
1 teaspoon baking powder 
1 teaspoon soda 
4 cup raisins 
1 cup chopped nuts 
•4 cup vegetable oil 
1 teaspoon vanilla 
Beat together eggs, sugar, oil, 
and vanilla. Add zucchini 
squash and pineapple. Sift and 
add dry ingredients, then add 
raisins and nuts. Bake into loaf 
pan or two smaller loaf pans. 
Bake for 1 hour at 325 degrees. 


ZUCCHINI BREAD 
Mrs. John Meissner, Sr. 
30783 Salem-Alliance Road 
Salem, Ohio 
1 cup salad oil 
2 cups sugar 
2 cups peeled and grated 
zucchini 
3 eggs 
4 teaspoon vanilla 
4 teaspoon salt 
4 teaspoon nutmeg 
4 teaspoon cinnamon 
2 teaspoons soda 
3 4 cups flour 
1 cup chopped walnuts or 2 cups 
raisins 
Mix all of the above ingredients 
together. Bake at 350 degrees 
for 1 hour or until golden brown 
This can be made and frozen for 
later use Makes 2 medium or 3 
small loaves. 
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IRISH SCONES 
Mrs. Ray McCartney 
3404 McCracken Rd. 
Salem, Ohio 
Beat together: 
2 eggs 
4 cup sugar 
4 cup butter 
Add 1 cup buttermilk and 4 
teaspoon soda, dissolved 
Sift and add: 
3 cups flour 
2 teaspoons baking powder 
4 teaspoon salt 
Dough will be soft. Roll out on 
floured board. Cut with round 
cookie cutter. On a griddle on 
low heat, brown on one side, 
then turn over and brown on the 
other side. Cool 


Create a room that is yours 
alone. 


Every woman wants to be individual. T o 


be creative. A nd our 1 ell City collection makes 


it easy. We have an extraordinary selection of 


authentic styles in both furniture and acces 


sories All right here in our store so you d o n ’t 


need to spend time shopping around All dec 


orator coordinated so you can be sure that 


every piece you choose will look right with all 


the others. All open stock so you can put to 


gether a dining room that truly reflects your 


own individual tastes and ideas As personal 


as your signature 


ffseasy 


with Tell City 
Eariy American 
30% Off Any 


Tell City Dining Room 


Just in Time for the Holidays! 


Open Daily 9-9 - Sat. 9-5. Closed Sunday. 
MILLER 
FURNITURE 


On the Square, Columbiana. Phone 482-3334 
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HOMEMADE 
BANANA BREAD 
Mrs. Cheryl Altomare 
28 Lisbon Street 
l.eetonia. Ohio 
{ ripe or o v errip e b an an as (4, if 
s m a ll) 


1 cup su g ar 


1 egg 
1 12 cups flour 
' 4 cup m elted b u tter 


1 teaspoon baking soda 


1 teaspoon salt 
M ash b an an as with fork Stir in 
other ingredients 
P our 
into 
Teflon or bu ttered 8 12x 4 ' 2x 2 4 - 
inch loaf pan B ake one hour in 
preheated 325 deg rees oven 


NUTROLL 
Mrs. Frank Kelly 
264 Brooklyn Ave. 
Salem . Ohio 
D ough: 
Mix in a bowl and set asid e — 
Step 1: 


1 cake yeast 


1 teaspoon su g ar 


2 tablespoons w arm milk 
Sift together in larg e bowl — 
Step 2: 
6 cups flour 


>4 cup oleo 


l 2 teaspoon salt 


4 cup su g ar 


1 teaspoon cinnam on 
Add to Step 2: 


2 cups w arm m ilk 


2 egg yolks (unbeaten) 
M ixture from Step 1 
P lace on floured board. Knead 
until dough is of a rolling con­ 
sistency Let raise 3 hours or 
overnight in the refrig erato r. 
Filling 


3 pounds ground w alnuts or 
hickory nuts 
M ake syrup of 


2 cups su g a r and 1 cup w ater for 
w alnuts 
1 4 cups su g a r and 1 cup w ater 
for hickory nuts 
Mix syrup and nuts. Spread 
w arm nut m ixture onto rolled 
out dough 
Roll and p lace on cookie sheet. 
Bake at 350 degrees 30 m inutes 
B rush w ith m elted oleo 


APPLE BREAD 
Mrs. George W. Boone 
1107 Beeson Mill Rd. 
Leetonia. Ohio 
M elt in baking pan. 9x9x2 in ­ 
ches : 


2 tablespoons b u tter 
Mix with fork in sm all bowl: 


4 cup su g ar 
1 teaspoon cinnam on 
S p rin k le s u g a r m ix tu re on 
m elted b u tter in pan Cut into 
thin slices: 
1 apple (A rrange apple slices in 
rows on su g a r m ix tu re in p an ). 
Sprinkle over apples 
A few rasin s 
S tir together 
w ith 
spoon 
in 
larg e bowl: 


1 package activ e dry yeast 


3 4 cup w arm w ater (105-155 
d e g re e s) 
Add: 


■4 cup su g a r 


1 teaspoon salt 


1 cup flour 
Beat 2 m inutes or until b a tte r 
drops from spoon in sheets. Add 
and beat until sm ooth: 


1 egg 
l 14 cup shortening 


1*4 cups flour 
Drop b atter by sm all spoonfuls 
over apples and rasin s in pan. 
Cover and let rise until double. 
50-60 m inutes. H eat oven 375 d e ­ 
grees Bake 30-35 m inutes T u rn 
upside-down on dish 


ZUCCHINI BREAD 
William Gbur 
Union St. 
Lisbon. Ohio 
4 sm all loaves 
2 cups su g ar 
3 eggs 


1 cup salad oil or shortening 


1 teaspoon salt 


2 cups peeled g rated zucchini 


4 cup chopped nuts 


3 cups flour 
3 teaspoons cinnam on 


1 teaspoon soda 
1 teaspoon baking pow der 


3 teaspoons vanilla 
Mix 
together an d pour into 
greased and floured pans. Bake 
350 degrees F. until done 


Budget 
Foods 


HOTDOG SKILLET 
SUPPER 
Joyce Butts 
12025 New Buffalo Road 
North Lima. Ohio 


1 pound hotdogs. thinly sliced 
3 tablespoons salad oil 


7 cups chopped cabbage 


»4 cup diced celery 


3 4 cup diced onion 


>4 cup diced g reen pepper 


2 teaspoons salt 


>4 teaspoon pepper 


2 cups to m ato puree 


1 cup w ater 
In a large skillet heat oil Saute 
slic e d 
h o td o g s. 
c a b b a g e , 
celery , onion, green pepper and 
se a so n in g s u n til in g re d ie n ts 
begin to tu rn slightly brown 
About 30 m inutes Add tom ato 
p u re e an d 
w a te r. 
S im m e r 
slowly for 30 m ore m inutes. 
Add hard rolls and applesauce 
and m eal is com plete. 


S T U F F E D M EATLOAF 
Mrs. Carl Boyce 
166 W. High Street 
Leetonia. Ohio 
1 4 pounds ground beef 
1 m edium onion, diced 


>4 cup diced celery 


>4 cup ketchup 


2 eggs 


1 teaspoon salt 


>4 teaspoon pepper 


3 4 cups b read cru m b s 
M ix 
a b o v e 
in g re d ie n ts 
together 
STU FFIN G 
1 box stuffing m ix P re p are as 
d irections on box 
(R eserve l 4 of m eat m ixture.) 
Line bottom an d sides of a loaf 
pan w ith m eatlo af m ixture. Put 
in stuffing 
m ix. Cover with 
m eat m ix tu re left Bake at 325 
d egrees for 
1 4 hours, or till 
done. 


S K ILL ET LASAGNE 
Mrs. Cynthia L. Burkey 
524 Columbia St. 
Salem . Ohio 


1 lb. ground beef 


1 pint ja r sp ag h etti sauce 
3’cups noodles 


2 cups w ater 


1 cup co ttag e cheese 
1 teaspoon Italian seasoning 


14 cup p arm esan cheese 
1 egg 


V4 
c u p 
m o z a re lla 
c h e e se 
(g rated ) 
B row n m eat in skillet P our 
on 
sau ce 
and 
w ater. 
Drop 
noodles into liquid and stir 
Cook until noodles a re done 
M ix: cottage cheese, Italian 
seasoning, 
parm esan cheese, 
and egg in sm all bowl 
Spoon on top of noodles and 
cook 10 m inutes or until m elted. 
S p re a d 
g r a te d m o z a re lla 
cheese on top and sim m er until 
m elted. 
Honorable 
Mention 


TURKEY SPECIAL 
Mrs. Al Juhn 
1825 Ridgewood Dr. 
Salem . Ohio 


6 slices larg e size sandw ich 
bread 
8 slices sh a rp A m erican cheese 


1 
10-oz. pkg. frozen chopped 
broccoli, cooked 


1 tablespoon m inced onion 
1 4 cups diced cooked turkey 
3 eggs, slightly beaten 


1 3 4 cups m ilk 
4 teaspoon salt 


4 teaspoon dry m ustard 


1 2 -oz. ja r pim ento, drained and 
diced 
Cut 6 “doughnuts and holes" 
from b read ; 
set 
aside 
F it 
rem aining scrap s of bread in 
bottom 
of 
8x 8 baking 
dish. 
P lace 6 slices of cheese in layer 
over bread D rain broccoli and 
la y e r o v e r c h e e s e 
S p in k le 
onion evenly over broccoli; add 
tu rk e y . 
A rra n g e 
b re a d 
“doughnuts and holes" on top 
Com bine eggs, m ilk, salt and 
m u s ta rd ; pour over entire m ix­ 
tu re . 
G a rn is h 
w ith 
d ic e d 
pim ento. Cover and refrig erate 
overnight 
Bake uncovered at 
350 d egrees for 45 m inutes 
G rate rem aining 2 slices of 
cheese; sprinkle over top of 
c a s s e ro le . B ak e 5 m in u te s 
longer until cheese is m elted 
and top is golden brow n. Allow 
to stand a few m inutes for 
easier cutting before serving. 
This sounds like a long com ­ 
plicated recipe but it actually 
goes together very quickly and 
turns out alm ost a s well if m ade 
and baked in a hurry if it isn't 
possible to m ake ahead and 
re frig erate overnight 
I 
s o m e tim e s 
u se 
p im e n to 
cheese instead of A m erican if I 
don't have 
the pim ento for 


garnish 
Also, the turkey 
drum sticks 
that a re frequently on special 
w orks well for this dish 
It also helps if the bread is cut 
frozen; this allow s nicer edges 
for cutting doughnuts. 


NUMMY NUM 
Alice Kunkle 
412 South Bellwick 
Hubbard, Ohio 


1 4 pounds lean ground beef 


1 teaspoon salt 
D ash of pepper 


1 can (104 oz.) tom ato soup 


1 Bay Leaf 


6 w hole Allspice 
4 large potatoes, peeled and 
halved 


8 sm all onions peeled 
In dutch oven or ro aster pan, 
com bine all ingredients. Mix 
lightly w ith fork 
Cover and 
cook over low heat if dutch oven 
is used If ro aster is used put in 
oven and bake 1 4 hours or till 
potatoes a re done 
Sam e a p ­ 
plies to dutch oven. 


Ja v a , one of 13,000 islands 
com prising Indonesia, is one of 
the 
m ost 
densely 
populated 
a re a s of the world with 1,500 
persons to the square m ile 


Cakes 


Vo*« 
Pastries 
& Coffee Shoppe 


Complete Line of 


Holiday 


Breads, Pies, 


Cakes & 
Cookies 


We SpedaSie in 


"Wedding Cakes 


568 i. State 
Salem 
337-7269 


DUMP CAKE 
Darlene Alexander 
4283 Whinnery Rd. 
Salem . Ohio 
No 2 can crushed pineapple 
No. 2 can ch erry pie filling 
2 sticks oleo 
____________ 


4 cup nuts 
1 box yellow or w hite cak e mix 
G rease 9x13 glass dish. Spread 
in pineapple then cover with 
ch erry filling, DUM P on cake 
m ix, dot w ith oleo, sprinkle 
nuts. 
B ake 350 d egrees for 50 to 60 
m inutes. 
Portage Supply 
Ym, We Hava Ratail Salas! 
Holiday Parly Sappliot 
Napkhn, TaUacfolln, Phrtat, Stow s 


Chaf-Siza 
Pols A Pans 


850 W. Stat* 
Salem 
337-8783 


Our Primary Concern 


J 
Is Seeing 


to Your Health. 


Our recipe for better health 


reliability of your 


registered pharmacist who 


helps your doctor help you 


get better. 


WELLS'nsg DRUG 


Columbiana, Ohio — Phone 482-4113 
— We Fill All Medimet Prescriptions — 


HEALTH h e e d s 
foraUy°urfaim'y 


Open Weekdays 8 a.m. till 10 p.m. 
Open Sundays & Holidays 9 a.m. - 5 p.m. 
F R E E P A R K IN G AT 
R E A R OF B U IL D IN G 
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IS 
turned 
on 


to 
of 
. . . and ready 
serve you any time 
day or night. 


The demonstrations are over and barby is down to business. Talking, listening, 
providing complete teller services and much more to thousands of Farmers 
National Bank customers, barby offers these unique features . . . . anytime: 


1 Withdraw Cash From Either Checking or 


Savings Accounts. 
2 Make Deposits. 
3 Find Out Your Balance In Checking or 
Savings Account. 


Transact business with barby when 
an attendant is on duty and receive a 
certificate good for a Big Shef and a 
coke at the Salem Burger Chef. One 
certificate per day, please. 


Use barby 
m T 
—*4. The East Side and 
| \ O 
W 
Columbiana Offices 


Attendants’ hours 
Daily 10 am to 7 pm - Sunday 1 to 7 pm 


4 Make Payment on Loans By Deposit or 
Transfer From Checking or Savings 


Account. 
5 Transfer 
Funds 
From 
Savings 
To 
Checking, or Vice Versa. 
6 Order Checks. 
7 Have A Receipt For Each and Every One 
of Your Banking Transactions. 
8 Tell Your Banker To Call You. 


If you’re not banking with Farmers 
National 
and 
taking 
advantage of 
barby’s services, be our guest. It’ll be 
the best thing that ever happened to 
your balance and your budget! 


FARMERS 
NATIONAL 
Member F.D.I.C. 


O F SA LEM 


• Salem 
• Columbiana 


• Leetonia 
• Hanoverton 


• Lisbon 


banking 
anytime 
really 
benefits 
you 
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Cakes 


7-UP CAKE 
Rosemarie Scullion 
218 Fair Ave. 
Salem. Ohio 
1 box Lemon Cake Mix, 
1 small box instant pineapple 
pudding mix, 
*. whole eggs, 
*4 cup cooking oil 
1 10 oz bottle 7-UP 
Mix all together and bake in 3 
layers or a 9x13x2 in pan Bake 
at* 350 degrees until done 
FROSTING 
2 whole eggs, 
1 4 cup sugar. 
1 stick margarine, 
1 cup coconut, 
1 small can crushed pineapple 
(do not drain). 
Mix together and cook until 
thick (will not be very thick). If 
thicker frosting is desired add 2 
teaspoons corn starch to above 
ingredients 


SOUR CREAM 
BANANA CAKE 
Alice Kunkle 
412 South Bellwick Rd. 
Hubbard. Ohio 44425 
Cream in mixing bowl: 4 cup 
( 4 stick) butter 
Gradually add 1 and l-3rd cups 
sugar 
Beat in: 2 eggs, one at a time 
Add: 1 teaspoon vanilla 
Sift together: 2 cups flour, 
1 teaspoon baking powder, 
1 teaspoon soda, 
4 teaspoon salt. 
Add to cream ed m ixture alter­ 
nately with 1 cup dairy sour 
cream , beginning and ending 
with dry ingredients. Then add: 
4 cup chopped nuts, 1 cup (2 
m edium -sized) m ashed ripe 
bananas Mix only till blended. 
Pour into buttered 13x9x2 inch 
baking pan Bake 40 - 45 m in­ 
utes in 350 degree oven 


CHOCOLATE TWEED 
LAVER CAKE 
.Mrs. Polly J. Greene 
216 Fast Fourth St. 
Salem, Ohio 
Ingredients: 
4 cup butter, softened 
1 cup sugar 
1 teaspoon vanilla 
2 cups sifted cake flour 
3 teaspoons baking powder 
Dash of salt 
1 cup milk 
3 
sq u a res 
unsw eetened 
chocolate, grated 
3 egg whites 
Goiden Butter Cream Frosting 
(listed below > 
C hocolate 
Shadow 
(listed 
below > 
Preheat oven to 350 degrees 
G rease three 8” or two 9" round 
layer pans Line with waxed 
paper 
In large mixing bowl, cream 
together thoroughly: butter and 
4 cup sugar Beat in vanilla 
Sift to g eth er flour, baking 
pow der and 
salt 
Add 
to 
cream ed mixture alternately 
with the milk, beginning and 
ending w ith dry ingredients and 
beatinu well after each ad ­ 
dition Stir in chocolate Beat 
egg whites until foamy. Add the 
rem aining 
4 cup sugar 
il 
tablespoon at a time) and beat 
until they form soft peaks 
Gently foid into batter 
Pour into pans, and bake 20-25 
m inutes 
Cool 
in 
pans 
5 
minutes, then turn out onto wire 
racks to cool thoroughly 
Spread frosting between layers 
and on top and sides of cake. 
Pour Chocolate Shadow over 
top. allowing some to drizzle 
dow n sides of cake 
GOLDEN BUTTER 
CREAM FROSTING 
Beat together 4 cup softened 
b u tte r 
and 
3 
egg 
yolks. 
G radually add 2 4 cups con­ 
fectioners sugar 
Beat until 
smooth 
CHOCOLATE SHADOW 
Melt halt a package (6-ounce 
>ize) sem i-sw eet cho co late 
pieces over hot w ater in top of 
double boiler 
Add 3-4 table­ 
spoons warm w ater, or enough 
to m ake mixture thin enough to 
pour 


CHOCOLATE CHEESE CAKE 
Nancy Wallace 
P.O. Box 24 - 2nd St. 
Hanoverton. Ohio 44423 
2 cups sugar, 
1 cup cooking oil, 
2 eggs, 
3 cups flour, 
34 cup unsweetened cocoa, 
2 teaspoons baking soda. 
2 teaspoons baking powder, 
14 teaspoons salt, 
1 cup hot water or coffe, 
1 cup buttermilk or sour milk, 
1 teaspoon vanilla, 
4 cup nuts 
FILLING FOR CHOCOLATE 
CHEESE CAKE 
4 cup sugar, 
1 teaspoon vanilla, 
1 pkg cream cheese (softened) 
8 oz. size, 
1 egg, 
4 cup flaked coconut, 
1 cup (6 oz ) package, sem i­ 
sweet or milk chocolate pieces 
Grease and lightly flour a 10 
inch tube pan Prepare and set 
aside filling In a large mixing 
bowl combine sugar, oil, and 
eggs 
Beat 1 minute at high 
speed. Add remaining ingre­ 
dients, except filling 
Beat 3 
minutes at highspeed By hand 
stir in nuts. Pour 4 the batter 
into prepared pan Spread pre 


Runner-Up 


Mrs. J. David Scharf 


WHITE PEAR CAKE 
Mrs. J . David Scharf 
662 South Lundy 
imu u re ia iru i m m . opicau 
, Salem, Dhio 
pared filling over batter top P reheat oven to 350 degrees 
Add the rem aining ingredients £ rease and nour a 
10"inch 
Bake at 350 degrees for 70 - 75 Bundt pan 
Blend a two-layer size white 
minutes 
MOCHA BROWNIE 
TORTE 
Mrs. George W. Boone 
1107 Beeson Mil! Rd. 
Leetonia.Ohio 
1 package (15.5 ounces) 
Fudge Brownie mix 
4 cup w ater 
2 eggs 
4 cup finely chopped nuts 
1 4 cups chilled 
w hipping cake 
cream (3 cups frozen whipped 
topping, thawed, can be sub­ 
stitu te d 
for 
the 
w hipping 
crea m .) 
l-3rd cup brown sugar < packed » 
1 tablespoon powdered instant 
coffee 
Shaved chocolate 
Heat 
oven 
to 
350 
degrees. 
G rease and flour 2 layer pans. 
9x14 inches. Blend brownie 
mix (d ry ), w ater and eggs Stir 
in nuts Spread in pans 
Bake 
20 m inutes 
Cool 
5 
minutes, then 
remove from 
pans and place on wire racks to 
cool completely 
In chilled bowl, beat cream 
until it begins to thicken. 
Gradually add sugar and in 
stant coffee Continue beatmg 
until stiff. Fill layers with 1 cup 
of the cream m ixture 
Frost 
with remaining cream mix­ 
ture; sprinkle with chocolate 
Chill at least 1 hour 10 to 12 
servings 
A 


/ 


cake mix with 
1-pound can pear halves, un­ 
drained, 
2 egg whites, 
1 whole egg 
of Beat 4 minutes at medium 
speed Bake at 350 degrees for 
50 to 60 minutes 
Glaze: Melt 10-ounce ja r cur 
rant jelly 
Spoon over cooled 


MOM’S MAYONNAISE 
CAKE 
Mrs. Jay Bland 
1732-B S. Lincoln 
Salem, Ohio 
2 cups flour 
1 cup sugar 
4 tablespoons cocoa 
2 teaspooas baking soda 
4 teaspoon salt 
(Sift 
above 
ingredients 
together 1 
Then add: 
1 cup m ayonnaise (scant» 
1 cup w arm water 
1 teaspoon vanilla 
Bake at 375 degrees for 30 min 
(cake). 20 min 
(cupcakes) 
Makes two 8-in layers or J long 
pan. or 18 cupcakes 
Add 1 cup dates or nuts if de­ 
sired 
a p p l e d a p p l e 
CAKE 
Mrs. Robin Moracco 
12205 Goshen Road. Lot 21 
£ 


Salem. Ohio 
14 cups oil 
2 cups sugar 
2 4 cups flour 
4 eggs 
, 
1 cup chopped nuts 
1 teaspoon soda 
1 teaspoon salt 
1 teaspoon vanilla 
3 cups chopped apples 
Cream oil, sugar and eggs 
together. Add vanilla. Sift flour, 
soda and salt together Add to 
creamed mixture. Stir in apples 
and nuts Bake in a greased and 
floured tube pan in 350 degrees 
oveh for 1 hour and 20 minutes 
Cool 
in 
pan 
for 
about 
40 
minutes, then remove from 
pan 
Frosting 
1 stick of margarine 
1 cup brown sugar 
14 cup milk 
In 2-quart saucepan, bring to a 
boil all of the above ingredients 
for 4 minutes. Stir constantly 
Remove from heat and beat 
with spoon until smooth. (About 
5 minutes.) Then pour glaze 
over cooled cake 
Utensils needed: 
Large mixing bowl 
Beaters 
Measuring spoons 
Measuring cups 
Spatulas 
Tube cake pan 
2-quart saucepan 
Spoon 
R l'B Y ’S BLACKBERRY 
CAKE AND 
SEAFOAM ICING 
Ruby Stanyard 
470 East Perry.St. 
Salem. Ohio 
1 cup buttermilk 
2 cups sugar 
2 teaspoons cinnamon 
1 teaspoon cocoa 
1 cup butter 
14 cups berries 


Make Your Own Door 
& 
Wall Hangings for Fall 


Wicker Mats 
Straw & Foam Wreaths 
Ribbon, Figures, Statice 
Dried Flowers 


Corn Husks 
for Dolls & Wreaths 
Burrier’s 


138 S. Broadw ay, Salem 
337-3249 


Tues., W ed., Thurs., 10-5 
M on. & Fri. 10-9. Sat. 10-4 


4 beaten egg yolks 
y4 teaspoon nutmeg 
2 teaspoons soda 
3 cups flour 
1 teaspoon cloves 
Sift all dry ingredients together 
3 times 
Cream butter and 
sugar Add eggs and berries, 
then milk and flour Beat well 
Grease and flour 3 layer pans. 
Place batter evenly in each and 
bake 25 to 30 mihutes in 350 de­ 
gree oven. 
ICING: 
3 cups white sugar 
34 cup cold water • 
4 4 tablespoons light com syrup 
4 egg whites 
Mix ingredients and cook until 
you can spin a thread. Beat egg 
whites with a mixer until stiff. 
When syrup is ready, pour it 


egg whites slowly, 
the while. Beat until 
into the et 
beating all 
stiff. 
When cake is cool, spread icing 
between layers and on cake. 


CHIP AND CREAM DELIGHT 
Candace Lynn Heller 
1175 South Lincoln 
Apartment 3 
Salem. Ohio 44460 
Utensils needed: 
Cup cake pan, 
2 medium size stirring spoons, 
2 • 2 quart mixing bowls, 
1 set of measuring cups, 
1 set of measuring spoons 
Spatula, 
Miniature cup cake papers 
Directions: 
I. In one 2 quart mixing bowl 
place 
4 ounce package of cream 


flfithe 
G*Pdness 


^ e x p e c t 


COTTAGE CHEESE 
eeseJ 


Superior 


YIOIIV Timi 
recipes toste 
even better! 


A thoughtfu 
gesture from 
us to make 
merrier your 
holiday 
gathering. 


Capturing the taste o f homespun holiday 
dining is Ethan Allen’s hearty Old Tavern 
in solid Fine and selected veneers. 
Friendly, warm, full o f rich hospitality. 


Hume's Carriage^ House 


- M a * 
O W M M M M 
8040 Market Street/Boardman/Phone (216) 758 8383 
Open Daily 10 9, Saturday 10-5, Sunday 15 


i 
Ail KdianAUcn ( *allcry 


cheese (allow to soften), 
l-3rd cup of sugar, 
1 egg, 
4 teaspoon of salt, 
1 cup of chocolate chips 
Mix until creamy. 
2. In the other 2 quart mixing 
bowl place 
14 cups of flour, 
1 cup of sugar, 
y4 cup of cocoa, 
1 teaspoon soda, 
4 teaspoon salt, 
1 cup of water, 
l-3rd cup of oil, 
1 teaspoon of vinegar, 
1 teaspoon of vanilla 
Mix until batter is without 
lumps. 
3. Place 1 tablespoon of the sec­ 
ond m ixture into cupcake 
paper 
Place 4 tablespoons of the first 
mixture on top the second mix­ 
ture in the cupcake paper 
5 Bake 350 for 15 minutes. 
6. Approximately 4 dozen. 
SOUR CREAM 
COFFEE CAKE 
Sheila Campbell 
18391 5th Street 
Beloit. Ohio 
1 teaspoon vanilla, 
4 cup butter, 
1 cup sugar, 
2 eggs, 
4 teaspoon salt, 
1 teaspoon soda, 
1 teaspoon baking powder, 
2 cups flour, 
4 pint sour cream, 
4 cup sugar, 
3 teaspoons cinnamon 
Cream butter and sugar, add 
eggs and vanilla, add salt, soda, 
powder, add flour alternately 
with sour cream. Batter is quite 
thick. Pour 4 mixture into 
greased tube cake pan. Mix 4 
cup sugar with cinnamon. Pour 
4 of this mixture on top. Pour 
in rest of batter and pour rest of 
sugar mixture on top. When 
cake comes out of oven, cover 
tightly with foil immediately. 
Bake in 350 degrees for 35 
minutes. 
PEANUT 
SPICE CAKE 
Mrs. Vance Atkinson 
205 W. Main St. 
W'ashingtonville, Ohio 
2 cups all purpose flour 
24 teaspoons baking powder 
4 teaspoon baking soda 
4 teaspoon salt 
4 teaspoon ground cinnamon 
4 teaspoon ground nutmeg 
4 teaspoon cloves 
4 cup margarine, softened 
1 cup sugar 
2 eggs 
l-3rd cup molasses 
1 cup milk 
4 cup chopped cocktail type 
peanuts 
Cream Cheese Frosting (recipe 
below) 
2 tablespoons chopped cocktail 
type peanuts (garnish) 
silt Hour, baking powder, soda, 
salt, ‘cinnamon, nutmeg, and 
cloves together; set aside. 
In 
large 
bowl, 
cream 
margarine and sugar together. 
Add eggs; beat well. Blend in 
molasses. Add dry ingredients 
alternately with milk, beating 
until well blended Stir in 4 cup 
peanuts. Pour into greased and 
floured 10-inch tube pan 
Bake at 375 degrees F. 45 
minutes or until done. Cool in 
pan for 10 minutes. Remove 
from pan and complete cooling 
on wire rack. When completely 
cooled frost top with Cream 
Cheese Frosting (recipe below) 
and 
garnish 
with 
two 
tablespoons chopped peanuts. 
Makes one 10-inch cake. 
CREAM CHEESE 
FROSTING 
In small mixer bowl cream 1 
package 
(3-ounce) 
cream 
cheese, 
2 
tablespoons 
m argarine and 1 teaspoon 
vanilla 
ex tract 
together. 
Gradually add 2 cups con­ 
fectioners sugar 
Beat until 
creamy and well blended 
WACKY CAKE 
Mrs. Vance Atkinson 
205 W. Main St. 
Washingtonvilie, Ohio 
14 cups all-purpose flour 
l cup sugar 
3 tablespoons cocoa 
4 teaspoon salt 


1 teaspoon baking soda 
1 teaspoon vanilla 
1 teaspoon regular brown 
vinegar 
5 tablespoons shortening or 
butter-melted 
1 cup water 
Sift dry ingredients together 
into ungreased cake pan 9x9 
inches. Make 3 holes in dry 
m ixture. In one hole put 
vanilla 
In second hold put 
vinegar 
In third 
hole put 
melted butter or shortening 
Then pour one cup water over 
whole 
m ixture 
and 
fnix 
thoroughly Bake for 30 minutes 
in 350 degrees preheated oven 


in same pan. Do not remove 
from pan when done. 
KENTUCKY 
CHRISTMAS CAKE 
Mrs. George Boone 
1107 Beeson Mill Rd. 
Leetonia, Ohio 
2 teaspoons nutmeg 
4 cup whiskey 
1 pound pecans, chopped coarse 
4 pound raisins 
14 cups flour, divided 
1 cup oleo, softened 
14 cups sugar 
5 eggs 
1 teaspoon cream of tartar 
4 teaspoon baking soda 
4 teaspoon salt 
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Soak nutmeg in whiskey 10 
minutes. Stir together pecans, 
raisins, and V4 cup flour; set 
aside. In large bowl cream oleo 
and sugar until fluffy. Add eggs 
one at a time, beating well after 
each. Fold in remaining 1V4 
cups flour, cream of tartar, 
baking soda, salt, soaked 
nutm eg 
and 
pecan-raisin 
mixture until well combined. 
Spoon into greased and floured 
10-inch tube pan. 
Bake 
in 
moderate 325 degrees oven 1 
hour 15 minutes or until cake 
pulls away from sides of pan 


Beck's 
Custom Drapes-Window Blinds 
Bath Boutique & Gift Shop 
Vinyl Flooring and Carpet 
Paint and Wallpaper 


Home Decorating Center 


Rt 164-Lisbon-ColumbianaRd. 
Open Doily 8 a.m.-9 p.m. 
Columbiana 
Wed. * Sat. 8a.m.-12 noon 


Phone 
482-2909 


Your Favorite Recipe Will Even Taste 


Better Cooked With West Bend 1 


WEST BEND 


113543) 
x 17" 
AUTOMATIC 
GRIDDLE 
# Extra-large griddle prepares eggs, bacon, sausage, pancakes, sand­ 
wiches, steaks, fish —breakfast, lunch or dinner! 
# No-Stick surface, grease well, thick aluminum^ construction, auto­ 
m atic 
heat 
control, 
com pletely 
immersible. 
22 
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UUESTBEND 


e Large 6 qt. size lets 
you prepare a wide 
variety of savory slo- 
cooked dishes, 
e Heat base has 5 settings 
or dial can be set in 
between settings for com­ 
plete temperature control. 
• Pot is separate from 
base for oven or rangetop 
cooking, easy cleaning. 


6 Qt. Slo- 
ooker 


UUESTBEND® 


4 Qt. Slo- 
Cooker 


• Porcelain-on-aluminum 
decorated pot has No-Stick 
interior, “see-thru” glass cover.. 
• Pot removes from base for 
easy cleaning and oven or range- 
top cooking. 
• Low-watt heat base has 5 
different settings, or you can set 
the dial in between settings for a 
full range of slo-cooking 
temperatures. 
Skillet/ 
; 
C asserole/ 
Oven 


UUESTBEND 


- Truly versatile: use it as a skillet or for 
preparing roasts and casseroles; add the 
baking rack and it becomes a mini-oven! 
• Fired-On No-Stick interior; Butter­ 
scotch porcelain exterior. 
• Tilt leg, cover rest, automatic 
temperature control, completely^ 
immersible. 


5225 ' 
31 
88 
QuikDrip 
UUESTBEND® 
Fast 'n FresIi " 


144" x 104" x 24". 


A u to m a tic 
Drip C o ffe e m a k e r 


Delicious drip coffee with 
or without paper filters —use 
the perm anent polyester filter 
alone, or add a paper filter 
for double filtering. Brews 
2 cups in about 2 minutes, 
8 cups in only 6!4 minutes! 
1997 


w e s t b e n d ® 
it^s completely^ 
automatic 
1 


Self-Buttering 
Corn Popper 


• Com butters itself while it 
pops! 
• 4 quart cover flips over for 
use as a serving bowl. 
• Electric base shuts 
itself off when com is popped. 


1 0 ” 


A Wert Bend AppKonce Mokes a Great Gift For Your Favorite Hostess! 
GLOGAIM'S 


Home and Garden Center 


645 East State 
Salem, Ohio 
Phone 332-4687 
The Friendly Ones 
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FRUIT CAKE 
MEDLEY WITH 
A SURPRISE 
Mrs. Al Juhn 
1823 Ridgewood Dr. 
Salem, Ohio 
1 cup oleo 
2 cups sugar 
4 eggs 
1 teaspoon soda (added to 4 
cup butterm ilk' 
3 4 cups flour 
1 pound chopped dates 
1 pound chopped orange slices 
candy (Surprise!!) 
2 cups chopped nuts 
1 can flaked coconut or about 4 
cup 
Cream shortening, add sugar 
and eggs; one at a tim e. Beat 
well after each addition. Place 
in large bowl and add orange 
slices, nuts and dates Add flour 
m ixture and coconut to cream 
m ix tu re , 
a lte rn a tin g 
w ith 
b u tterm ilk 
Mix very well 
Place in a greased and floured 
tube pan Bake 24 hours at 250 
d eg rees. 
(N otice low te m ­ 
p e ra tu re and long 
baking 
tim e > 
COCONUT POUND CAKE 
Emma Bonfert 
184 So. Lincoln Ave. 
Salem. Ohio 44460 
2 4 cups flour, 
1 4 cups shortening. 
5 eggs 
C ream together in mixer, add 
1 egg a t a time and beat thor­ 
oughly 
3 cups sifted flour. 
4 teaspoon salt, 
1 teaspoon baking powder, 
1 cup milk, 
1 teaspoon coconut flavoring 
Add sifted dry ingredients, 
milk and flavor with above 
cream ed ingredients, mix well. 
1 can flaked coconut, fold into 
m ixture 
G rease and flour 1 "10-inch 
cake pan «tube pan). Pour into 
pan and place in cold oven 
T urn oven on 300 degrees and 
bake 1 hour and 20 minutes 
Cook in pan about 5 minutes, 
rem ove from pan and cool on a 
rack 
PINEAPPLECAKE 
Rosem arie Scullion 
218 Fair Ave. 
Salem. Ohio 
1 package pineapple cake mix. 
Bake as directed on package 
When cake is removed from 
oven, prick with fork 
Pour 1 large can crushed 
pineapple, including juice, over 
cake while it is still warm. Cool 
cake 
FROSTING 
Mix one package vanilla (or 
pineapple cream ) instant pud­ 
ding mix with 1 envelope of 
whipped topping and 14 cups 
milk Beat until thick. Spread 
over cooled cake. Allow this to 
set and then spread 1 large con­ 
tainer of cool whip over this. 
Sprinkle with chopped nuts 
Cake should be refrigerated 
SPIRIT OF 76 
Mrs. Judy Slanker 
1883 Allen Rd. 
Salem. Ohio 
1 box white cake mix 
1 3-ounce package straw berry 
gelatin 
2-3rds cup cooking oil 
4 eggs 


1 can (I pound, 4 ounces) 
cru sh ed pineapple d rain ed , 
save juice. Blue food coloring to 
desired color of blue. 
Beat upper ingredients 4 to 5 
minutes. Bake as directed on 
cake mix box in an oblong 9” x 
134” cake pan which has been 
greased and floured 
Turn upside down on large tray 
or cookie sheet while still hot 
after baking. 
Pour 
4 
cup 
pineapple juice over cake while 
hot. Place in refrigerator to 
cool. 
When cool, spread entire cake 
with 9 ounces of whipped top­ 
ping. 
P lace 
back 
in 
refrigerator. 
Mix topping: 
1 box straw berry junket — mix 
as directed on box 
1 pint frozen stra w b e rrie s 
(whole or slices) drained 
Use part of straw berry juice in 
place of w ater in junket mix. 
Cook until thick; cool. 
Place cooled topping on top of 
cake 
When served gives a patriotic 
red , 
w hite, 
and 
blue 
a p ­ 
pearance. Keep refrigerated 
APPLESAUCE 
GINGERBREAD 
Mrs. Frank Kelly 
264 Brooklyn Ave. 
Salem. Ohio 
6 tablespoons shortening, 
one-third cup sugar. 
1 egg, 
1 4 cups flour, 
1 teaspoon cinnamon, 
4 teaspoon salt, 
4 teaspoon ginger, 
1 teaspoon baking soda, 
two-thirds cup strained thick 
applesauce 
Cream shortening and sugar 
well in large bowl Add beaten 
egg, mix well. 
Sift dry ingredients together 
Add to cream ed m ixture. Stir in 
applesauce. 
Pour batter into greased and 
floured 9-inch square pan. Bake 
in 
p reh eated oven at 
350 
degrees - 45 minutes. 
7 UPCAKE 
(Preheat oven to 350) 
Mrs. Ida Ash 
39108 Brookfield Ave. 
Lisbon. Ohio 44432 
UTENSILS: 
Large Mixing bowl. 
Spatula. 
Electric Mixer. 
M easuring Cups, 
10 x 13 x 5 inch pan 
INGREDIENTS: 
1 Box Yellow Cake Mix. 
4 Eggs, 
4 Cup oil 
1 Box Instant Pudding Pine­ 
apple or Vanilla. 
1 and l-3rd cup 7Up 
Combine cake mix. eggs, oil, 
and instant pudding in large 
bowl With electric m ixer beat 
until light about three minutes 
Add the 7Up and beat well 
Pour m ixture into a greased 
and floured pan. Bake about 40 
minutes. Cool on a wire rack. 
TOPPING FOR CAKE 
UTENSILS: 
Medium Mixing Bowl, 
M easuring Cups, 
B utter Knife 
M easuring Spoons, 
Sauce pan 
INGREDIENTS: 
2 eggs. 
14* cups granulated sugar, 
.1 Tablespoon flour. 


4 quarter stick butter or oleo, 
1 Cup crushed pineapple, 
1 Cup Coconut 
Beat eggs in medium bowl, 
blend in sugar and flour. Com­ 
bine oleoand pineapple. Cook in 
sauce pan until thick, remove 
from heat. Add coconut and stir 
until blended well Spread on 
top of cake with butter knife 


SOUR 
CREAM 
COFFEE 
CAKE 
Mrs. Barbara Collins 
800 Southeast Blvd. 
Salem, Ohio 44460 
3 cups flour, 
1*2 teaspoon baking powder, 
14 teaspoon baking soda, 
1 pint sour cream , 
4 cup butter or m argarine, 
14 cups sugar, 
4 large eggs, 
14 teaspoon vanilla 
NUT FILLING 
4 cup finely ground walnuts, 
4 cup brown sugar packed,' 
1 tablespoon flour, 
4 teaspoon cinnamon 
DIRECTIONS: 
Mix nut filling ingredients to­ 
gether. set aside. 
Mix dry ingredients together, 
set aside. 
Cream butter and sugar, add 
.eggs, vanilla, and then sour 
cream , then thoroughly mix in 
dry' ingredients 
Thoroughly grease and flour 
bundt pan 
Spoon in >4 batter in pan, sprin­ 
kle l-3rd nut filling over batter. 
A ltern ate this ending w ith 


For Home Decorating 
Decorator Size 
Foliage Plants 


& 
Dried 
Arrangements $ 
Theiss’ Nursery 


batter on top, 
Bake in preheated oven at 350 
degrees for 1 hour and 15 m in­ 
utes. 
Let cool in pan for 15 minutes, 
remove from pan and let cake 
finish cooling on plate. 
CHEESE CAKE 
(Low Calorie) 
Betty DeJane 
450 High St. 
Washingtonville. Ohio 
2 tablespoons (or 1 envelope' 
unflavored gelatin, 4 cup cold 
w ater, 2 cups skim milk, 3 
tablespoons Sucaryl, 4 cups 
skim 
milk 
c o ttag e cheese 
(sieved), 2 tablespoons lemon 
juice, 2 teaspoons almond ex­ 
tract, l-3rd cup non-fat dry 
milk. l-3rd cup ice w ater 
Topping 
1 -1 pound can w ater pack sour 
cherries, 
2 teaspoons Sucaryl, 
2 tablespoons cornstarch 
Soften gelatin in cold water, 
add to Sucaryl, combine cot­ 
tage cheese, lemon juice and 
almond flavoring. Chill until 
mixture begins to mound. Com­ 
bine dry milk and ice water, 
beat on high speed until like 
w hipped c rea m . 
Fold into 
gelatin. Spoon into 9 inch spring 
form pan, chill until firm. 
To make topping, drain cher­ 
ries, add Sucaryl to cherry 
liquid and add cornstarch and 
cook until clear and thick. Stir 
in cherries Spoon over cheese 
cake before serving. 


Makes twelve servings - 127 
calories each. 
PICNIC CAKE 
Mrs. Faye Louise Toothman 
1361 Falrview Avenue 
Salem. Ohio 44460 
1 
p ack ag e 
(15.4 
ounce) 
vanilla frosting mix. Prepare 
as directed on package, set 
aside 1 cup frosting for cake 
batter. 
2 4 cups flour, 
2 teaspoons soda. 
4 teaspoon salt, 
l egg, 
1 cup frosting mix 
1 can 
(one pound) 
sliced 
peaches and juice. 
Combine blend one minute at 
low speed with electric beater 
then three minutes at medium 
speed 
Pour into greased 13 
inch x 9 inch oblong pan 
Frosting 
‘ 2 cup flaked coconut, 
4 cup chopped nuts, 


4 cup brown sugar. 
C om bine in g red ien ts, mix 
well, sprinkle over cake batter, 
then bake, 350 degrees, 35 to 40 
m inutes. 


WACKY CAKE 
Marcia Webber 
19 South Pearl St. 
Columbiana, Ohio 
H eat oven to 350 degrees 
Sift together in an ungreased 8 
x 8 x 2 cake pan: 
14 cups flour, 
4 teaspoon salt, 
3 tablespoons cocoa, 
1 teaspoon baking soda, 
1 cup sugar 
Make 3 holes in ingredients 
with a spoon. In 1st hole put 1 
teaspoon vinegar, 2nd hole - 1 
teaspoon vanilla, and in 3rd 
hole put 5 tablespoons salad oil 
Over all pour 1 cup w ater Mix 
well with a spoon. Bake 25 - 30 
minutes. 


McLaughlin 
Salon 
of 
Hair Design ¿2 


Make-up changes 
as often as 
HairStyles... 


Up-to-Date 
Make-up 
Application 


$ 1 0 °° 


111-115 Jennings Ave., Salem 
332-5572 


Fill Your Freezer with 
"Local Grain Fed" 
Beef, Pork or Lamb from 


Rice Meat Processing 
If ri 
'M J. 


y V'v 


m ACCEPT FOOD STAMPS 
Rice Meat 
Processing 


S a le m G r a n g e R d 
2480 Cunningham Rd. 


Salem, Ohio 


* 
337-9454 


West State St., Salem 
Mon. thru Sat. 9-5 
332-1230 


STHMBBUEHS 


Your 
Complete 
Home 
Center 


* Kitchens ★ Gift Appliances * Sporting Goods 


★ Paint ★Lum ber 
-------j 


★ Hardware 
\ 
) 
. _ 


2340 E. State Street 
Salem, Ohio 
10-9Mon.-Fri. 
9-9 Sat. Only 


Sü 
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Christmas IDEA 


66WC 


WHATEVER THE 
SEASON 
WHATEVER THE 
REASON 
REMEMBER YOURS 
WITH THE MOST 
APPRECIATED 
GIFT OF ALL.... 
GfeMi 


Selections Available: 


• BIRTHDAY 
• ANNIVERSARY 
• WEDDING 
• CHRISTMAS 
• ALL OCCASION 
• NEW ARRIVAL 
• BRIDAL SHOWER 


Created with you in mind, here is a specially designed combin­ 
ation card and check which comes with an attractive match­ 
ing envelope. 


Come in today and put an end to your gift and card shopping 
worries by letting us do your shopping for you ... with this new 
and most unique gift for all special occasions — T H E G if I- 
C H EC K .” 
A FULL 
SERVICE 
BANK 


LOCALLY OWNED AND OPERATED 


Ü 
L 


MAIN OFFICE 
STATE AT BRO AD W AY 


AUTO BANK 
SECOND AT BRO A D W A Y 
PLAZA OFFICE 
EA ST STA TE S T R E E T 


DAMASCUS BRANCH 
RO U TE 62 & WOOLMAN ST. DAMASCUS, OHIO 


With Free Parking for All Offices 


NATIONAL BANK > 


OF SALEM.OHIO 
' ) 


M E M B E R F D I.C. 


113 YEARS IN OPERATION-16th OLDEST NATIONAL BANK IN THE UNITED STATES 


* 
» 
wv 
i < « - 
WHÊÊÊÊÊÊmm MM# 
'W 
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Casseroles 


SP W IS H HOM INY 
CASSEROLE 
U illia in Hoover 
60« S. I n ion Ave. 
Salem. Ohio 
1 _» cup choppeu onion 
tablespoons 
b u tte r 
or 
m argarine 
i tablespoons flour 
1 cup chicken broth 
1 _• cup m ilk 
2 teaspoons chili powder 
1_» teaspoon salt 
>h teaspoon pepper 
112 cups cut-up cooked chicken 
1 can 16 ounces White Hominy 
rinsed and drained' 
Saute onions in butter Stir in 
flour until smooth S tir in broth, 
m ilk, chili powder, salt and 
pepper 
Cook and stir until 
thickened 
Add chicken and 
hominy Pour into greased I 1* 
quart casserole B ak" at 325 de­ 
grees for 40 minutes. Serves 4. 


ZESTY STL FEED PEPPERS 
Eleanor Bowersock 
1800 County l ine Kd. 
Columbiana. Ohio 
Bake at 350 degrees 14 hours 
6 medium size green peppers 
1 pound of ground beef 
4 cup of rice 
4 cup of steak sauce 
2 cans of tomato soup <104 
ounce each' 
14 cups of water 
1 egg 
Stem and seed peppers — 
wash well 
In m ixing bowl, 
com bine m eat, ric e , steak 
sauce, egg. and 4 of 1 can of 
tomato soup 
M ix well 
(M ix- 
ture should be soft and juicy). 
F ill each pepper loose, not 
packed, w ith meat m ixture 
M ix 1 can of tomato soup with 
the water 
Pour around pep­ 
pers 
Spoon rem aining 4 can of 
tomato soup on each stuffed 
pepper 
Bake 
in 
covered 
4 quart 
casserole pan 
Makes 6 ser­ 
vings 
SCALLOPED POTATOES 
Mrs. W illia m Wexander 
42X3 W hinnery Road 
Salem, Ohio 
1 can 1104 ounces' condensed 
cheddar cheese soup 
4 cup m ilk 
Dash pepper 
4 cups thinly sliced potatoes 
1 sm all onion, thinly sliced 
1 tablespoon butter or m ar­ 
garine 
Dash paprika 
Blend soup, m ilk, and pepper 
In buttered 11 ^-quart casserole, 
arrange alternate 
layers 
of 
potatoes, onion, and sauce. Dot 
top with butter;sprinkle w ith 
paprika. Cover, bake in a 375 
degrees oven 1 hour. Uncover, 
bake 15 minutes more. 4 to 6 
servings. NOTE: Sliced cooked 
potatoes may be substituted for 
raw potatoes. Mince onion and 
reduce cooking tim e to about 30 
minutes bake uncovered 
SACSAGE SPAGHETTI 
( \SSEROLE 
Mrs. Jim* (iologram 


I him» Depot Road 
Salem. Ohio 
I pound pork sausage 
I-3rd cup i hopped onion 
I «3rd cup chopped celery 
4 cup coarsely chopped green 
pepper 
I ti-o/ can tomato paste 
I X-oz can tomato sauce 
teaspoon oregano 
■. teaspoon salt 
? lahlespiMins sugar 
i cup water 
j;otind spaghetti 
tablespoons parmesan cheese 
ut 
-ausage. 
onion, 
celery, 
teen pepper in a heavy skillet 
i dutch oven Stir over heat 
iut11 browned and crum bly. 
Add tom ato paste, tomato 
nuce oregano, salt, sugar and 
a ter 
Mix well ami cover and sim m er 
10 minutes. Cook spaghetti and 
¡rain 
Mternate layers of spaghetti 
inti sauce in greased baking 
lish Sprinkle with cheese and 
• ♦•ake*2tr m m * -art istr jlegrees. 
* M ,*kVs* fcfo\- VeRi'ngs * 


COMPANY MUSHROOM 
RAKE 
Mrs. Albert Juhn 
1X25 Ridgewood Dr. 
Salem. Ohio 
1 pkg 
>4 lb. soda crackers, 
crushed 
1 8-oz. can mushrooms or 1 lb 
fresh ones 
2 cans cream of mushroom 
soup, undiluted 
1 can or 1 c. m ilk 
Butter casserole, sprinkle in 1- 
3rd of crum bs; add 
4 the 
mushrooms. Pour over 1 can of 
the soup; l-3rd of crackers, rest 
of mushrooms, add the other 
can 
of 
soup and 
top 
with 
rem aining crackers. Pour m ilk 
o ve ra ll Pierce around m ixture 
w ith fork to allow liquids to 
m ix; bake at 325 degrees for 1 
hour 
AUTUMN SURPRISE 
CASSEROLE 
Edith A. Gray 
851» McCann Rd. 
Kensington. Ohio 
2 lbs 
round steak cut in one 
inch cubes 
4 cup flour 
1 8-oz 
bottle french dressing 
4 cup water 
12 sm all onions 
1 cup carrot sticks 
1 box whole button mushrooms 
2 cups hot mashed potatoes 
Brown meat and add small 
amount of water and steam 
until tender 
Add flour and 
rem aining ingredients (except 
mashed potatoes' 
and cook 
slowly until tender 
Pour in casserole and pipe hot 
mashed potatoes around edge 
w ith pastry tube 
Bake at 450 degrees for 
10 
m inutes 
or 
u n til 
lig h tly 
browned 
H AM AND CORN 
SOUTHERN STYLE 
M rrl Mason 
55 Colonial Dr. 
Columbiana. Ohio 
3 cups diced cooked ham, 
1 package (10 oz.) frozen lim a 
beans, 
1 can 116 oz 
cream style corn. 
2 tablespoons grated onion, 
4 teaspoon prepared mustard, 
1 
package 
(8 4 
ozs ) 
corn 
m uffin m ix 
Combine ham, lim a beans, 
corn, onion and m ustard Cook 
in pan until heated through. 
Pour into a greased 2 quart 
b a kin g dish 
P re p a re corn 
m uffin 
m ix 
as directed 
on 
package and pour batter over 
top of ham m ixture Bake in hot 
oven 
(400 degrees 
F) 
until 
golden brown, 20 to 30 minutes 
Serves 4 to 6. 


Honorable 
Mention 


BROCCOLI CASSEROLE 
Candace Lynn Heller 
1175 South Lincoln 
Apartment 3 
Salem, Ohio 
1 1-quart sauce pan, 1-2 quart 
sauce pan 
1 sm all stirrin g spoon 
1 4 -q u a rt casserole dish 
Rolling pin 
1 medium size plastic bag 
1 large spoon 
In 2-quart sauce pan place 2 
packages (10 ounces each' of 
frozen chopped broccoli 
cook 
as directed 
In 1-quart sauce pan place: 4 
pound of pasteurized process' 
cheese spread and 4 cup of 
m argarine. 
Melt 
ingredients 
over low 
heat, stirrin g con­ 
stantly (use sm all spoon' 
Crush'one cylinder of crackers 
co n ta in in g the in g re d ie n ts: 
wheat flour, 
rye flour, and 
sugar in a plastic bag with a 
rolling pin 
Place 4» of the broccoli in the 
casserole dish »butter the sides 
and the bottom of the dish'. 
P lace 
4 
of 
the 
crushed 
crackers on the top of the 


broccoli 
Place 4 of the cheese-butter 
sauce over the crackers and the 
broccoli 
Repeat 
the 
last 
three 
paragraphs. 
Bake 
the 
casserole 
at 
325 
degrees for 15-20 minutes. 


CHICKEN IN 
THE GARDEN 
Josephine Ann Divita 
157 North Madison Ave. 
Salem. Ohio 
12 pieces of chicken 
2 cups 
frozen 
hash 
brown 
potatoes 
1 large onion — chopped 
2 cups diced carrots 
2 cups frozen green peas 
1 can cream of mushroom soup 
10 oz. can 
4 teaspoon pepper 
2 tablespoons butter 
A rran g e chicken, potatoes, 
onion, 
carrots and 
peas 
in 
layers 
Use a 9" x 13” pan 
Cover 
layers 
with 
soup 
— 
sprinkle pepper — dot with 
butter 
Cover loosely w ith foil and bake 
at 375 degrees 90 minutes or 
until chicken is tender 
Serves 6-8 persons 


POTATO AND 
KIELBASA CASSEROLE 
(au gratin) 
Mrs. Eileen Kaye Roberts 
Box 95 Rochester Rd. 
North Georgetown. Ohio 
9 medium potatoes, 
1 lb. kielbasa, 
8 oz. processed cheese spread, 
4 cup butter or m argarine, 
4 teaspoon salt (optional), 
4 teaspoon pepper »optional), 
4 cup m ilk. 
Peel, 
q u a rte r 
and 
slice 
potatoes. Slice kielbasa (thin), 
slice and cube process cheese 
and m argarine 
Add salt and 
pepper 
M ix all ingredients; 
then add m ilk Bake in covered 
dish or pan at 350 degrees for 
14 hours or until potatoes are 
tender. 
This casserole dish may also 
be prepared and cooked in a 
slow cooker for 8 hrs 


Phone 
337-7352 
Diane 
Boutique & 
BeautyShop 


Ask for Diane Leone, Valerie Weber, 
Super Cuts for 
Beverly Freer or Kathy McGath 
Guys and Gals 


Shampoo, Cut 
$nOO 
an dB loD ri............................... 3r 
119S. Broadway, Salem, Ohio 
— CLOSED WEDNESDAYS — 


Ail Open Letter to Homemakers 


We aren't the largest furniture store in the area - 
We aren't the smallest furniture store in the area 


— BUT — 


We are a fam ily furniture store: Mother, father, 
son, daughter-in-law. When you come into our store 
you are a guest. We try to help you - make you 
happy while you are here - and if we have - or can 
get what you want and need • we do it personally. 
Because we are personally involved we sell only 
quality furniture • the kind that satisfies you as to 
beauty, styling, construction and durability. 
. Because ours is a com paratively small store we 
do a great deal of special ordering. We tell you 
within one week of the delivery da tie of your special 
order - no promises that can't be kept. 
And best of all. 
You will save money - big money on your pur­ 
chase. We own our building • our stock, our trucks, 
and we are the owners, managers, bookkeepers, 
sales people, janitors, truck drivers, and everything 
else, so we can and do discount every piece of 
furniture we sell - we don't need big store profit. 
Do drop in and visit us. 
The Hussars 


Use Your M aster Charge & BankAmericard 


Hussar's 


Fine Furniture and Carpets 
s 
"The House that Chairs Built" 1 


751 Benton Rd., Just N. of Salem on Rt. 14A 337 6171 
Open Mon. and F ri. 9 a.m . till 8 p.m. 
Other Days 9 a.m . till 5 p .m ,7 W .-fA ............. 


Are You Getting 
The Best Buy 


For Your Money? 


SAVE! ...W here Your Money Earns 
The Highest Interest Rates Allowed I 
START SAYING HERE... 
IT PAYS OFF!! 


MomborF.D.I.C. 
Consumers 
National Bank 


141 S. Ellsworth, Salem 337-0377 
Mon. thru Thurs. 9-9, Fri. 9-8, Sot. 9 to Npon 


BROCCOLI CASSEROLE 
Candace Lynn Heller 
1175 South Lincoln 
Apartment No. 3 
Salem . Ohio 


U tensils needed: 


1-1 q u a rt sau ce pan. 1-2 q u art 
sau ce pan, 


1 sm all stirrin g spoon, 
W q u a rt cassero le dish, 
rolling pin, 


1 m edium size plastic bag, 


1 larg e spoon 
D irections: 


1 . In 2 q u a rt sau ce pan place: 


2 packages ( 1 0 ounces each ) of 
frozen chopped broccoli - cook 
a s directed . 


2 . In 1 q u a rt saqce pane place: 


>4 pound of pasteurized process 
cheese sp read . 


>2 cup m arg arin e 
M elt 
ingredients over low 
heat, stirrin g constantly (use 
sm all spoon). 
3. 
C ru sh 
one 
c y lin d e r 
of 
c r a c k e r s 
c o n ta in in g 
the 
ingredients: w heat flour, rye 
flour, and su g a r in a plastic bag 
w ith a rolling pin 
4. P la c e 1 2 cup of the broccoli in 
the cassero le dish (b u tter the 
sides and the bottom of the 
dish). 
5 P lace 4 of the crushed crak- 
eers on the top of the broccoli. 


6 . P lace 12 of the cheese - bu tter 
sauce over the c rack ers and the 
broccoli 
7. R epeat step s 4-5-6 


8 B ake the cassero le a t 325 
d egrees for 15-20 m inutes 


HAM BURGER M ONTEREY 
M rs. J . D avid S charf 
662 South Lundy 
Salem . Ohio 


2 strip s bacon, 


1 lb. ground beef, 


1 m edium onion, 


1 green pepper, 


1 ( l lb .) can red kidney beans. 


1 ( 1 0 * 2 oz ) can tom ato soup. 


1 tablespoon chili pow der. 
2 cups cooked elbow m acaroni, 


>2 teaspoon salt, 


'-2 
te a sp o o n 
m o n o so d iu m 
g lu tam ate, 
' 4 lb. sh a rp C heddar cheese. 
In a sk illet dice bacon; fry 
crisp ; reserv e. Cook m acaroni 
a c c o rd in g 
to 
d ire c tio n s ; 
reserv e. S hape ground beef into 
tiny b alls; cook in bacon fat 
until lightly brow ned; rem ove. 
Slice onion, dice green pepper 
and cook until lightly browned 
in bacon fat. Add red kidney 
b e a n s , 
to m a to 
so u p , 
chili 
pow der, cooked m acaroni, salt 
and 
m onosodium g lu tam ate; 
s im m e r 10 m in u te s. G ra te 
cheese 
and 
ad d 
S tir 
until 
cheese m elts. Add bacon and 
m eat b alls; sim m er 15 m inutes 
S erve. 
C H ED D A R ED POTATOES 
Karen Slew art 
2900 Depot Road 
Salem , Ohio 
1. P re p a re potatoes: Peel and 
w ash four potatoes Cut them 
into cubes of one and a half 
inches. If you a re in a hurry you 
can boil the potatoes before you 
p rep are the following sauce 
2 C heese sau ce: 


1 tablespoon of flour 


1 tablespoon of b u tter 
»v teaspoon of salt 


*2 pint of cream or m ilk 
'h to >4 pound of m ild cheddar 
cheese 
Use a q u art size sauce pan. 
M elt butter (do not brow n). 
M easure flour and salt. To 
prevent lum py sauce, m ix the 
salt into the flour Then add the 
flour-salt m ixture to the m elted 
butter Cook this over m edium 
heat, stirring until sm ooth and 
cream y 
Then add m ilk and 
pieces of cheddar cheese. Stir 
this constantly until it boils. 
3 Baking: 
Using a q u art casserole dish, 
altern ate the sauce and the 
potatoes into layers. Top the 
la st 
la y e r w ith 
p ieces 
of 
c h e d d a r ch e e se 
(o p tio n a l). 
Cover and bake in a m edium 
oven (350 degrees) until the 
potatoes 
have 
absorbed 
the 
taste 
of 
the 
sauce. 
If 
the 
potatoes have been prepared in 
a d v a n c e , th en allow 
about 
twenty m inutes for baking 


SCALLOPED CARROTS 
Mrs. William A. Lewis 
154 S. Elm St. 
Columbiana, Ohio 


2 cups sliced carro ts (these 
may be sliced raw or p re­ 
cooked and then sliced 


*4 cup sliced onions 


2 green peppers chopped 
la y e r 
th ese in a 
b u tte re d 
casserole 


1 cup of milk 


2 tablespoons of butter 


1 tablespoon flour 


>2 teaspoon of salt 
'a teaspoon of sugar 
Dash of pepper 
Com bine these item s to m ake a 
white sauce and 
pour over 
vegetables. Cover with l-3rd 
cup of bread crum bs. Bake in a 
350 degrees oven for 30 m inutes 
(uncovered). 
BROCCOLI ONION 
DELUXE 
Marge Greenisen 
156 Park Drive 
Salem. Ohio 


2 10-ounce packages frozen cut 
broccoli 
1 
package sm all 
onions 
in 
cream 


' 4 teaspoon salt 
Dash pepper 
1 
3-ounce 
p a c k a g e 
c re a m 
cheese 


1 cup soft bread crum bs 
D cup parm esan cheese 


2 tablespoons butter 
Cook broccoli and onions in 
cream sep arately according to 
package directions Add cream 
cheese, cut in sm all pieces, to 
hot onion m ixture. Add broc­ 
coli 
T urn 
into greased 
1 4 
qu art casserole dish 
Bake at 
350degrees for 20 m inutes. Melt 
butter and 
toss w ith bread 
crum bs ami p arm esan cheese 
Sprinkle over casserole and 
bake another 
15-20 
m inutes 
m ore until topping is golden 
brown 


LIVER PUDDING 
Mrs. Michael Bowen 
261 Walnut St. 
Leetonia, Ohio 


1 * 2 cups raw rice 


2 cups w ater 
4 cups milk 


1 onion, chopped 


14 cup butter 


1 pound beef liver, chopped 


1 egg, w ell beaten 


1 tablespoon su g ar 


1 tablespoon salt 
'h teaspoon pepper 
P our rice into w ater m ixed w ith 
m ilk. Cook 
over high 
heat, 
stirrin g occasionally, until m ix­ 
ture is very thick. S aute onion 
in bu tter until golden brown. 
Add liver, egg, onion, sugar, 
salt and pepper to rice m ixture. 
P ut m ixture into w ell-buttered 


2 -quart casserole and bake in 
oven a t 350 degrees F . for 
1 
hour. M akes 6 to 8 servings. 


STUFFED MEAT LOAF 
Mrs. Shirley Rosser 
14896 Duck Creek Rd. 
Salem , Ohio 


1 * 2 pound ground beef 


>4 cup chopped onion 
4 cup co arse bread crum bs 


>2 cup milk 


2 eggs, slightly beaten 
1 4 teaspoon salt 
•a teaspoon sage 


1 * 2 cup cooked rice OR 4 cup 
uncooked rice 
1 egg 


G*d5ess 


^ e x p e c t 


if c 
f t y 
k d 
Superior 


y4 cup milk 
V4 teaspoon sa lt 


*4 teaspoon sage 
Com bine beef, 
onion, 
bread 
crum bs, 4 cup m ilk, 2 eggs, 1 4 
teaspoon sa lt, >2 teaspoon sage 
and m ix w ell. P re ss half of 
m ixture into bottom of round 
cake pan (8 *4 ” x l 3/4” ). Com ­ 
b in e re m a in in g in g re d ie n ts. 
Spread over m ia t in pan Top 
w ith rem aining half of m eat 
m ixture. B ake 350 degrees 1 
hour. E ight servings. 


EGG AND 
POTATO CASSEROLE 
Mrs. B ette Brogan 
11534 SR 644 
Kensington, Ohio 
l 4 cup chopped onion (or a little 
less according to your own 
taste), 
1 tablespoon b u tter, m elted. 


3 tablespoons all-purpose flour, 


1 cup sour c ream , 


>2 cup m ilk, 
:*4 
cup 
sh re d d e d 
m ellow 
cheddar cheese, 
2 ta b le sp o o n s 
sn ip p e d 
(or 
dried) parsley, 


1 teaspoon salt, 
4 teaspoon paprika, 
V8 teaspoon pepper, 
3 cups cooked, p ared , sliced 
potatoes, 
4 hard-cooked eggs, sliced, 
% cup soft bread crum bs, 
1 teablespoon b u tter, m elted 
In saucepan, cook onion in the 
1 tablespoon b u tter till tender. 
(D on’t brow n.) Blend in flour. 
S tir in so u r c r e a m , 
m ilk , 
cheese, parsley, salt, p ap rik a, 
an d pepper. S tir over low h eat 
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till c h e e s e m e lts . C o m b in e 
sauce and potatoes. In 1 * 2 q u a rt 
c a s s e ro le , s p r e a d h a lf th e 
potato 
m ixture. 
C over 
with 
eggs and the rem aining potato 
m ix tu re . 
C o m b in e 
b re a d 
c ru m b s 
an d 
1 
ta b le sp o o n 
m elted b u tte r; sprinkle atop 
casserole. B ake in 350 degree 
oven for 40 to 50 m inutes 
M akes 4 servings 


Don't forget! 


Lippiatt's 


22nd Anniversary 


Sale Coming Soon! 
- We'll Have Bargains Galore! - 
Lippiatt Floor 
Covering 


1359 W. State 
9 0 7 Q O O '7 
Salem, O hio 
O O 4 
4 


Saxon Club 
Restaurant 


OPEN TO THE PUBUC 


Featuring: 
Home Cooked 


(ieV lT lftfl Foods 


Buffet Luncheon Mon.-Fri. 11:30-l :00 
Buffet Dinner Fri. & Sat. 5-8:30 


Cocktail Lounge & Banquet Room 


1 M Railroad St. 
Salom 
332-9020 
CLO SED SU N D A Y S 
Sealy Posturepedlc® 
The Sign of Mattress Quality 


v n I N M l KM’t.IMl M I U ‘ I I M H< 


The only unique Bock Support System. 
Designed in co-operation with leading 
orthopedic surgeons for firm support. 
We feature a complete selection of 
Posturepedic in choice of comfort, 
surface and m odern sizes. 


Comfort test them a ll! from ^ 119.95 Twin Size eo. pc. 


Parking in Rear of Store— Use Front or Rear Entrance 


I H O M E 
/umiline Si me 


A 
,) ( 'i f a t t ¡ o h i c H 
s h m 't h 


Finest Bank 
Financing 
Available 


Keith Hess 
Owner 


Open Mon. & 
Frl. til!9p.m. 
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Cookies 
4-F BROWNIES 
FLOSSIES FAVORITE 
F l’DGE FINGERS 
Mrs. Albert Juhn 
1825 Ridgewood Dr. 
Salem. Ohio 
2 sq unsweete.ied choc (2 oz. ) 
• -3rd c butter or oleo 
1 c sugar (scant) 
2 eggs 
4 c flour 
■'2 tsp baking powder 
4 tsp salt 
4 c broken nuts 
Heat oven to 350 Melt choc and 
butter over hot water Beat in 
eggs and sugar Sift dry ingred 
together, stir in 
Add nuts 
Spread in greased 8" sq. pan. 
Bake at 350 degrees 30-35 min 
until top has dull crust. Cool 
Make topping and spread on 
brownies. Makes 32 fingers. 
Topping: 
Brown 4 c soft butter or oleo 
over med. heat. Blend with 2 c 
sifted powdered sugar Blend in 
2 tbsp. cream and 1 tsp. vanilla 
Spread on brownies Melt 1 sq 
unsweetened choc, (lo z.)a n d 1 
tbsp. butter 
When cooled, 
spread this Very thin coating 
over icing If you think these 
sound delectable you’ll believe 
it when you taste them They 
can be cut in squares also 
because since they are so rich 
one small square is a lot of 
calories. 
FRENCH BARS 
Mrs. Joe Gologram 
4806 Depot Road 
Salem. Ohio 
1st Layer 
2 cups graham cracker crumbs 
1 cup coconut 
1 cup chopped nuts 
Mix well. 
2nd Layer 
4 cup butter 
5 tablespoons cocoa 


*4 cup nuts 
1 egg beaten » 
1 teaspoon vanilla 
Mix well in double boiler and 
cook over hot water. Stir until 
smooth 
Mix with first layer 
and flatten in a 9x13 pan. 
3rd Layer 
2 cups powdered sugar 
4 cup butter 
1 
package 
instant 
vanilla 
pudding 
3 tablespoons water 
Mix well. Spread on mix in pan 
Chill 15 minutes. 
4th Layer 
Melt 1 
12-oz 
bar of sweet 
chocolate and 
1 
tablespoon 
butter over hot water Spread 
on mix in pan. Chill. When set 
cut in squares. 
CANDY BAR TREATS 
Mrs. Albert R. Juhn 
1825 Ridgewood Dr. 
Salem. Ohio 
l-3rd 
lb. 
graham 
cracker 
crumbs (crushed very fine) 
l-3rti lb 
margarine (melted) 
1 lb powdered sugar 
1 c. peanut butter 
2 c. semi-sweet choc, chips (12 
oz. size) 
Combine crumbs, oleo. sugar 
and 
peanut 
butter. 
Work 
together until very smooth; 
then press mixture into 8x12 
pan Melt choc chips over hot 
water Stir until smooth; then 
spread over cracker crumb 
m ixture. 
R efrigerate until 
firm, but do not return to 
refrigerator Cut into bars or 
squares 
__________________ 


PAINT BRUSH COOKIES 
Mrs. George W. Boone 
1107 Beeson Mill Rd. 
Leetonia, Ohio 
Mix well with spoon in large 
bowl: 
4 cup shortening 
1 cup sugar 
2 eggs 
1 teaspoon vanilla 
Blend In: 
2 4 cups flour 
1 teaspoon baking powder 
1 teaspoon salt 
Cover dough; chill at least I 
hour Heat oven to 400 degrees. 
Mix with fork in small bowl: 
1 egg yolk 
4 teaspoon water 
Divide mixture among custard 
cups. Add a few drops of food 
color to each cup to make red, 
green, yellow , and orange 
paint Roll chilled dough 4 inch 
thick on lightly floured cloth- 
covered board. Cut with cookie 
cutters or 
make your 
own 
shapes 
Place on ungreased 
baking sheet. Using a different 
paintbrush for each color of 
paint, paint designs on cookies 
If paint thickens, add a few 
drops of water Bake cookies 6 
to 8 minutes or until light brown 
on edges Cool on wire rack 4 
dozen cookies. 
Honorable 
Mention 


FRENCH COOKIES 
Mrs. Ann Radcliff 
Box 73 
Winona. Ohio 
3 4 cups flour 
2 cups sugar 
5 eggs, beaten well 
4 pound butter or oleo 
2 teaspoons vanilla 
4 c u d milk 
Mix all dry ingredients flour, 
sugar together Cut in butter 
with a pastry blender until like 
meal. Beat eggs and add to the 
meal mixture also add vanilla 
and milk mixing well. Let stand 
for 10 minutes. Heat waffle 
iron. Drop by teaspoon on hot 
w affle iron and bake like 
waffles. Will be a little hard 
when they cool. But store in 
plastic bags. They soften up. 
Yields about 5 dozen. 
ORIENTAL 
ALMOND CAKES 
Rita Scullion 
218 Fair Ave. 
Salem. Ohio 
1 teaspoon almond extract, 
2 cups shortening, 
4 cups all-purpose flour, sifted, 
14 cups sugar, 
14 teaspoons salt, 
blanched almond halves. 
Blend almond extract into 
shortening, creaming until soft, 
gradually work in flour, then 
sugar and salt, knead to a paste 
then form into a thick roll, then 
cut in 4 inch slices. Arrange on 
ungreased cobkie sheet, press 
an almond half into center of 
each and bake in 300 degree 
oven about 30 minutes. Yields 
20 cakes. 
EASY CHOCOLATE 
OATMEAL COOKIES 
4 cup cocoa, 
2 cups sugar, 
4 teaspoon salt, 
4 cup milk, 
4 cup butter or oleo 
Mix above 
ingredients 
in 
saucepan and boil for five (5) 
minutes. Remove from fire and 
add the following; 
1 teaspoon vanilla. 


/ 
Bridal 
Registry / |U 


Wadding Invitations, 
j j y 
Napkins Imprinted 
Carr Gifts & 
Picture Framing 
3SSC Stata. Solum 
337 9237 


3 cups uncooked oatmeal, 
1 cup nuts, 
4 cup coconut (if desired). 
Mix 
w ell 
and 
drop 
by 
teaspoonfuls on waxed-paper. 
Leave set for about 15 minutes. 
Makes 3 dozen no-bake cookies. 


REDI-FROSTED 
RAISIN BARS 
Marge Greenisen 
156 Park Drive 
Salem, Ohio 
Crust: 
1 cup sugar 
1 cup raisins 
1 cup water 
•a cup butter 
1 teaspoon cinnamon 
4 teaspoon cloves 
4 teaspoon nutmeg 
4 teaspoon salt 
2 cups all purpose flour 
1 teaspoon stxia 
4 teaspoon baking powder 
1 teaspoon vanilla 


Topping: 
1 cup firmly packed brown 
sugar 
•a cup chopped walnuts 
4 cup all purpose flour 
2 tablespoons butter melted 
1 tablespoon cinnamon 
In a 2 quart saucepan combine 
all crust ingredients but the 


flour, soda, baking powder and 
vanilla. Bring to a boil then boil 
gently for 3 minutes, cool. Add 
rem aining ingredients and 
blend w ell. Spread batter 
evenly in greased 15x10x1 inch 
jelly roll pan. 
Combine all ingredients for 
topping and mix well. Sprinkle 


evenly over batter. Press down 
lightly. 
Bake at 350 degrees for 20 to 25 
minutes. Cool, cut into bars. 


Gross tonnage is a volume 
measurement used for shipping 
in which each cargo gross ton 
represents 100 cubic feet of 
enclosed space. 


Fast, 
Easy, 
Delicious... 


M R.08FFE 
10-CUP BREWERS 
3 176 
LIST PfttC! $44.95 
Brows up to 10 cups in 
loss than 30 seconds «acht 
Self-cleaning tonk. With 
disposable filters. 


SPATHOIT'S 
HARDWARE 
Leetonia 


Open FH. till 9 p.m. 
Sat.t<IL5:90p.m. 


Recipe 
For 
Re-Decorating 


1-Lad dor 
1-Drop Cloth 
1 Masking Tap# 
Fuller-O'Brien Paint 
1-Brush 
1-Roll#rKit 
Sandpap#r 


Three hours before the football game starts, mix all ingredients thoroughly 
with your able-bodied husband. Put everything in drab looking room, stir­ 
ring up husband occasionally with glowing comments. Assist only when help 
is needed to move furniture. For special effect, garnish one wall with wall- 
iper. When done, place husband in his favorite chair with his favorite 
average and listen to him tell you what a fine job he did. 
£ 


Superior Wallpaper & Paint Co. 


"TOW SATISFACTION B OUR SUCCESS" 


428 tot Pershing Sdem, Ohio Phone 337-3800 x 


-- - 


sign of the times • 


for sale 


gcorge I. snyder 


h om es etc, me 


real estate 
332 1531 
424-7747 


times when 
you want to 
buy or sell 
a home 


call one of our sales associates 
they will be happy to help you 


¡anice poumier.......... 332-1934 
dolepaxson............. 337-6888 
patweikort.............. 337-9405 
wilmamoffett.......... 337-3133 
mary lou renner.........337-6303 
dick doy le ................337-6039 
jim h a ll...................424-5283 
mary r. williams.........424-7941 


b. j. snyder.............. 332-1949 
f.vogelhiiber............337-7157 
bonniebom es.......... 537-3433 
don thorn pson.......... 385-9150 
billkelly................. 332-1220 
(oonnmcguire.......... 223-1624 
rkhard crawford........223-1856 
suzannet.fenske 
222-1452 


Shop Salem 
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HOLIDAY FRUIT BASKET 


FROM SALEM IGA FOODUNER 
Its tim le phc9 roer order! 


"WE ENJOY 
SERVING YOIT 


One Shopping Trip to 
Salem IGA Offers a Better 
(I//,,//Selection of Foods and House­ 
hold Needs at Money-Saving 
Prices Without Sacrifice of 
Quality. 


You'l Enjoy Shopping 
in Our Store ... It's Designed with 
Your Convenience and 
Desires in Mind. 


OUR PLEDGE 
---------- e ---------- 


To bring our customers 
the finest foods at the 
lowest possible prices ... 


To make no compromise 
with quality .. 


To moke every shopping 
trip to Salem IGA Foodliner 
a genuine pleasure 


To offer hriendfr check oat 
and grocery cany-out service. 


Ken Richey - Manager 


inno Musils F Haworth Avenue 
Seleni« Ohio 
ITO* Norm 
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PINEAPPLE DROP 
COOKIES 
Mrs. Shirley Rosser 
14896 Duck Creek Rd. 
Salem. Ohio 


:,4 cup shortening 
1 teaspoon salt 
1 teaspoon vanilla 
1 cup brown sugar, 
firmly 
packed 
1 egg, well beaten 
2 cups flour 
2 4 teaspoon baking powder 
1 cup undratned crushed pine­ 
apple 
B lend shortening, sa lt and 
vanilla. Gradually add sugar 
and egg. blend well Sift flour 
and baking powder together 
Add alternately w ith pineapple 
D rop by teaspoonfuls onto 
greased cookie sheet Bake at 
350 degrees untill light golden 
brown When cool, brown two 
tablespoons butter, add a few 
drops of vanilla and milk to 
confectioners' sugar to make a 
glaze Top each cookie with a 
quarter pecan, if desired 
LEMON COOKIES 
Mrs. George \V Boone 
1107 Beeson Mill Rd. 
Leetonia. Ohio 
(40 calories per cookie) 
1 cup flour 
4 cup sugar 
2 teaspoons baking powder 
4 teaspoon salt 
2 tablespoons shortening 
1 tablespoon lemon juice 
1 tablespoon grated lemon peel 
1 egg 
4 cup milk 
In large bowl beat flour, 
sugar, baking powder, 
salt, 
shortening, egg. milk, lemon 
juice and peel until smooth 
Drop by rounded teaspoonsful 
about 3 inches apart on greased 
cookie sheet Bake in preheated 
375 degrees oven 
10 to 
12 
m inutes 
or 
until 
lightly 
browned Remove to rack to 
cool Makes about 30 


BANANA SPICE 
COOKIES 
Mrs. George W. Boone 
1107 Beeson Mill Rd. 
Leetonia. Ohio 
4 cup oleo softened 
4 cup shortening 
1 cup brown sugar (packed) 


2 ' M S 
. 
a rt \ 
1 cup m ashed banana (about 2 ) 
2 cups flour 
2 teaspoons baking powder 


14 teaspoon soda 
4 teaspoon salt 
4 teaspoon cinnamon 


1 1 teaspoon cloves 
4 cup chopped nuts 
lemon butter icing 
Mix shortening, oleo. sugar, 
eggs and 
b an an a 
Stir 
in 
remaining ingredients except 
lemon butter icing Cover: Chill 
about one hour. Heat oven to 375 
d eg rees, 
drop 
dough 
by 
rounded teaspoonfuls about two 
inches 
a p a rt 
onto 
lightly 
greased baking sheet. Bake 8 to 
10 minutes, cool 
Frost with 
lemon butter icing About 3 4 
dozen cookies 
Lemon Butter Icing 
1-3rd cup butter 
3 cups confectioners' sugar 
About 
2 
tablespoons 
lemon 
juice 
4 teaspoon grated lemon peel 
Blend butter and sugar, stir 
in lemon juice and peel Beat 
until smooth and of spreading 
consistency. 
FILLED YEAST 
PASTRY 
Mrs. Margaret Kemats 
496 W. 3rd St. 
Salem. Ohio 
YEAST MIXTURE 
2-3rds cup lukew arm can milk 
1 package dry yeast 
1 tablespoon sugar — set aside 
Sift in a bowl and mix 
3 cups regular flour 
1 cup or 2 sticks m argarin or 
butter 
Work it with pastry blender un­ 
til its like com meal. Beat 3 egg 
yolks and add to flour with 
yeast mixture. Mix well until 


smooth. Take half of dough roll 
to fit pan 9k 12x 2 4 . Spread 
filling; cover with other half of 
dough Press down around the 
edges with fork or fingers and 
prick with fork all over the 
dough cover. Let raise for 1 
hour. Bake for 30-35 minutes at 
350 degrees. While hot spread 
with powdered sugar glaze (A* 
cup powdered sugar, 1 table­ 
spoon milk or more, 4 teaspoon 
butter flavor) and sprinkle with 
4 cup chopped nuts, 4 cup 
sugar. 
teaspoon cinnamon. 
Filling: 
1 ja r of apricot preserves 118 
oz.), 1 teaspoon rum flavor or 1 
tablespoon real rum. Mix and 
spread 
OR: 
1 large can cherry pie filling 
M ash the cherries down. 


SUNFLOWER SEED 
COOKIES 
Mrs. Joe Gologram 
4806 Depot Road 
Salem. Ohio 


2 cups white sugar 
14» cups butter or oleo 


1 teaspoon vanilla 
2 4 cups flour 
1 teaspoon soda 
1 teaspoon baking powder 


1 cup flaked coconut 
1 cup roasted sunflower seeds 
Mix well — m ixture will be 
crumbly Roll into balls, flatten 
and bake 15 minutes in 350 de­ 
grees oven Do not overbake. 


GOBS COOKIES 
Alice Kunkle 
412 S. Bellwick Rd. 
Hubbard. Ohio 
2 cups sugar. 
1 cup shortening. 


2 eggs, 
2 teaspoons soda. 
1 teaspoon vanilla. 


1 cup cocoa. 
1 cup hot coffee, 
4 cups flour, 
1 cup butterm ilk. 
4 teaspoon salt. 
Mix everything together well 
and drop on ungreased baking 


sheet fro pi heaping teaspoon 
Bake at 350 degrees 10 minutes. 
Filling: 
5 tablespoons flour, 


1 cup milk. 
Cock together and cool Add 1 
cup 
powdered 
sugar, 
V4 
teaspoon sa lt, 4 teaspoon 
vanila and 1 cup butter. Cream 
sugar 
and 
butter 
well 
Gradually add cooked milk, 
salt and vanilla. Beat well. 
Chill. Put on gobs and top with 
another gob 
Wrap in wax 
paper individually or you can 
use this easy filling: 
4 pound oleo, 
1 pint marshmallow creme, 
l lb. box powdered sugar 
Mix well and spread on gobs. 


POTATO CHIP COOKIES 
Mrs. Vance Atkinson 
>05 W . Main St. 
Washingtonville, Ohio 
1 cup oleom argarine 
1 cup white sugar 
1 cup brown sugar 
2 eggs — beaten 
1 teaspoon vanilla 
2 cups crushed potato chips 
1 6-ounce bag butterscotch bits 
24* cups cake flour 
1 teaspoon baking soda 
4 cup chopped walnuts 
Mix in 3 quart mixing bowl with 
larg e 
w ooden 
spoon 
until 
m ixture holds together 
Drop 
by teaspoonfuls onto a 9x134 
greased cookie sheet. Bake in 
350 degrees oven, preheated, 
for 12 minutes Remove from 
cookie sheet and let cool on 
brow n paper bag 


SPARKLING CHEWS 
Mrs. J . David Scharf 
662 South Lundy 
Salem, Ohio 444150 
Com bine: 
1-lb. cut pitted dates, 
1 cup chopped pecans, 
2 sm all cans flaked coconut. 
4 . teaspoon rum flavoring, 
'4 teaspoon lemon extract, 
4 teaspoon orange extract, 
4 
cup 
red 
m arasch in o 
cherries, cut up, 
4 
cup 
g reen 
m arasch in o 
cherries, cut up, 
4 
cup 
chopped 
candied 


pineapple. 
Add: 
1 cup condensed milk. 
Form into balls. Bake on 
greased and floured baking 
sheet. 
Bake at 350 degrees for 15 to 20 
minutes. 
• MY SECRET” 
MARBLED FUDGE BARS 
Mrs. A1 Juhn 
1825 Ridgewood Dr. 
Salem, Ohio 
1 c oleo 
4 
sq. 
unsw eetened 
liquid 
chocolate 
1 4 c sugar plus 4 c to be mixed 
with cheese 
4 eggs 
1 c flour — 4 tsp. salt 
1 c chopped nuts 
1 tsp. vanilla 
1 8-oz 
pkg. 
cream cheese, 
softened to room temp 
Melt oleo and chocolate, then 
beat in 3 of the 4 eggs and 1 4 c 
sugar Blend well Stir in flour, 
salt and 
nuts, 
add vanilla. 
Spread in greased 9x13 pan. 
Blend at 
low 
speed cream 


cheese, 4 c sugar and the other 
egg. Increase speed to med 
and beat 2 more minutes. Drop 
this m ixture in globs on top 
choc, m ixture. With tip of knife 
score top surface to give 
m arb led effect 
Bake 40-45 
minutes a t 350 degrees Cool 
before cutting but cut before 
completely cold 


PECAN TARTS 
Mrs. J. David Scharf 
662 South Lundy 
1 cup sifted all-purpose flour, 
1 stick oleo, 
1 sm all package cream cheese 
C ream a ll of the above 
in g red ien ts together. M ake 
sm all balls and 
press 
into 
(ungreased) 24 sm all muffin 
tins. 
Mix: 
a 4 cup brown sugar, 
34 cup chopped nuts, 
1 large egg, 
1 teaspoon vanilla 
Put 34 teaspoon filling in each 
shell 
Bake a t 375 degrees for 25 to 30 
minutes. 
G^dness 


^ e x p e c t 


i f e 
Fsourl 
Creii nig 
Superior 


Tull is Orchards 
THE STRIKE 
IS OVER! 
Pick Your Own 
Rod R Yellow Delicious — *6 Bushel 
Stayman Apples — *5 Bushel 
Cooking B Eating Apples at Market 


Orchard and Market - 3 Miles South of Salem 
on Route 9 to North Price Road 
Daily 9-6, Closed Sunday. Phone 222-1318 


Open Thru J^nuorj^JjTT________ 


Holiday Time or Any Time> 
Wine Can M a k e Any Meal 
a Festive Occasion• 


Check our selection of 
wines, beers & soft drinks. 
We sell at State minim um prices I 


n 
n 
• 
/" i f 
f 
- Salem’s Only 
Koss Bier Lnalet Drive n™ 
191 Benton Road (Route 14A), Salem 
O p e n D olly 1 0 a .m . - 11 p .m . 


SEE THEM NOW! 


Open Monday and Thursday Till 9 
louDon 
CONTINENTAL DRIVE, SALEM PH. 332-0031 


FORD 
LINCOLN 
MERCURY 


Desserts 


GREEK PASTRY 
B A K L A U A 
Chris Senanefes 
320 East Pidgeon 
Salem. Ohio 
1 pound fillo (can be purchased 
at an Italian or Greek store) 
(pastry sheets) 
1 pound sweet butter (melted in 
saucepan > 
Mix together: 
4 cups walnuts (grated fine) 
1 cup almonds (grated fine) 
1 teaspoon cinnamon 
2 tablespoons sugar 
Utensils needed: 
Nut grinder 
M easuring cups and spoons 
18”xl2” x l4 " baking pan 
Pastry brush 
Knife 
Syrup Iastructions: 
4 cups sugar 
2 cups w ater 
4 lemon 
Grind walnuts and alm onds, 
add sugar and cinnamon and 
m ix in g red ien ts thoroughly. 
Melt butter Line baking pan, 
18x12x1‘a, with pastry sheet, 
brush with butter, using pastry 
brush 
Repeat this process; 
until 4 sheets line bottom of 
pan. Brush 5th sheet with butter 
and sprinkle with nut m ixture 
to cover that layer. Add another 
3 pastry sheets, brush with 
butter; 
sprinkling 
with 
nut 
m ixture on every 3 layers, 
repeating this process until all 
ingredients are used, ending 
with 5 sheets of fillo left, for the 
top. B utter the last five sheets 
on each side good and put them 
on the top. 
This keeps the edges from 
turning up when baking Trim 
and cut in 2" diamond pieces A 
ruler can be used to keep the 
knife edge straight. Bake at 350 
d e g rees 
for 
45 
m inutes. 
Remove from oven. Then while 
pastry is cooling, make syrup, 
(ingredients above) 
Put all ingredients in saucepan, 
except lemon 
Bring to boil, 
then add lemon, and boil about 
2 m inutes more. 
Then w hen pastry is completely 
cold, pour hot syrup over cool 
pastry. 


CRANBERRY DELIGHT 
Mrs. Ray Lora 
1869 Whinnery Road 
Salem, Ohio 
1 package of cranberries 
1 cup sm all m arshmallows 
1 can crushed pineapple, sm all 
can 
>2 pint of whipped cream 
2 cups white sugar 
Grind cranberries with food 
grinder 
Put into bowl and 


cover with the 2 cups of sugar. 
Let this m ixture stand for 2 
hours. After this stands, then 
mix in pineapple and m arsh­ 
mallows. 
P ut in refrigerator and before 
serving, fold in whipped cream . 
For a club dessert-easy. Serves 
6-8 . 
Honorable 
Mention 


PEACH MELBA TOPPED 
RASPBERRY SOUFFLE 
Timothy S. Kelly 
13210 Lisbon Rd. 
Salem, Ohio 
2 packages (10 ox. each) frozen 
ra sp b e rrie s in quick thaw 
pouch, thawed 
2 envelopes unflavored gelatin 


12 cup w ater 
4 egg whites 
>2 teaspoon cream of tartar 
2-3rds cup sugar 
1 cup heavy cream 
2 cups peeled, sliced fresh 
peaches, sw eeten ed w ith 2 
tablespoons sugar 
Melba Sauce (recipe follows) 
To fit a 4-c u d souffle or other 
straightsided dish with a wax 
p ap er co lla r, m easu re two 
lengths of wax 
paper 
long 
enough to encircle dish. Fold in 
half lengthwise 
(wax paper 
should be about two inches 
higher than the rim of the 
dish); fasten collar with tape. 
Drain syrup from one package 
of raspberries into a cup (you 
should have about 
4 cup 
sy ru p ); re se rv e for Melba 
Sauce. 
Place 
drained 
rasp­ 
berries and second package of 
raspberries with syrup into 
container of electric blender; 
cover, whirl until thick. To 
remove seeds, 
press 
puree 
through sieve into large bowl. 
Sprinkle gelatin over water in a 
sm all saucepan to soften; let 
stan d 
10 
m in u tes. 
P lace 
saucepan over very low heat 
until gelatin dissolves (mixture 
will be clear). Remove from 
heat; cool. Stir into raspberry 
p u ree; chill until m ixture 
mounds when spooned 
With electrix m ixer, beat egg 
whites and cream of tartar until 
foamy white and double in 
volume in a large bowl. Beat in 
the sugar, 1 tablespoon at a 
tim e, until the su g a r has 
dissolved completely, and the 
meringue stands in firm peaks 
Whip cream in a sm all bowl 
until soft peaks form. Fold 
heavy cream , then egg whites, 
into 
thickened 
ra sp b e rry 
mixture with a rubber scraper 
until 
no s tre a k s of w hite 
rem ain, 
pour into prepared 
dish. R efrigerate at least 3 


hours or until set. 
To assem ble: Remove collar 
gently, freeing souffle from 
wax paper, if necessary, with a 
sm all paring knife. Drain peach 
slices; garnish top of souffle, 
l op with Melba Sauce. 
Melba Sauce: 
Combine 1 teaspoon cornstarch 
w ith 
the reserv ed 
4 
cup 
raspberry juice in a 
sm all 
sau c ep a n 
Cook, 
s tirrin g 
constantly, until sauce thickens 
and clears, cool. Spoon over 
Peach Melba — Topped R asp 
berry Souffle. 


RASPBERRY JAM 
BREAD PUDDING 
Mrs. Michael Bowen 
261 Walnut St. 
Leetonia. Ohio 
3 cups toasted bread cubes 
4 eggs 
4 cups milk, scalded 
Sugar (about 1 cup) 
4 teaspoon salt 
1 teaspoon vanilla 
1-3rd cup melted butter 
or 
m argarine 
34 cup raspberry jam 
Place bread cubes in a greased 
2-quart casserole. Beat 2 eggs 
with 2 egg yolks, reserving 2 
egg whites for the m eringue 


Gradually beat scalded milk 
into eggs. Beat in 4 cup sugar, 
salt, vanilla, and butter. Pour 
milk mixture over bread cubes. 
Bake at 350 degrees F. for 25 
minutes. Spread jam evenly 
over top of pudding. Beat egg 
whites until stiff but not dry. 
Beat in sugar, 1 tablespoon at a 
time, until m eringue is stiff and 
glossy. 
Pile 
m eringue 
over 
jam , making sure to spread 
meringue to edge of dish. Bake 
for another 15 m inutes. Makes 8 
servings. 


PUMPKIN ROLL 
DEENA M.DUSTMAN 
11472 Beaver Crk. Rd. 
Salem, Ohio 
Beat 3 eggs on high speed of 
mixer for 5 m inutes; gradually 
beat in 1 cup of granulated 
sugar Stir in 'tw o thirds cup 
pumpkin. Stir together 4 cup 
flour, 
1 
teaspoon 
baking 
powder, 2 teaspoons cinnamon, 
1 teaspoon ginger, 4 teaspoon 
nutmeg, and 4 teaspoon salt. 
Fold into pumpkin. Spread in 
greased and floured 15x10x1- 
inch pan. Top with 1 cup finely 
chopped walnuts. Bake at 375 
degrees for 10 to 15 minutes 
(depending on oven). Turn out 
on 
towel 
sp in k led 
with 


powdered sugar. Starting at 
narrow end, roll towel and cake 
to g eth e r; cool. U ntoll. F or 
filling: 
C om bine 
1 
cup 
powdered sugar, two 3 ounce 
packages c rea m ch eese, 4 
tablespoons 
b u tte r 
or 
m a rg a rin e , 
4 
teaspoon 
vanilla; beat smooth. Spread 
over cake; roll. Chill. Makes 8 
servings. 


SOUTH CAROLINA 
•SYLLABUB 
MRS.MICHAEL BOWEN 
261 Walnut St. 
Leetonia 


1 cup sweet Sherry 
1 cup m adeira 
2 lemons 
4 cups heavy cream 
1 teaspoon ground m ace 


12 cup sugar 
Mix sherry with m adeira. Add 
juice from lemons. Peel outer 
rind from lemons and add peel 
to wine. 
Let stand 
for 
30 
minutes. Strain wine and add to 
heavy cream , along with m ace 
and sugar. Beat 
ingredients 
with an electric m ixer until 
very frothy. Spoon the froth into 
d e sse rt dishes and 
serv e. 
Makes 12 servings. 


Th« Satan Nows A-1S 
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APPLE DREAM 
SQUARES 
Mrs. Charles Swartz 
1738 E. State St. 
Salem, Ohio 
1 cup sifted all-purpose flour 
4 cup granulated sugar 
6 
tablespoons 
b u tte r 
or 
m argarine 
2 eggs 
1 cup brow sugar 
4 teaspoon vanilla 
2 cups diced pared apples 
v4 
cup 
chopped 
blanched 
almonds (or w alnuts) 
4 cup sifted all-purpose flour 
1 teaspoon baking powder 
4 teaspoon salt 
Com bine 
1 
cup flour and 
granulated sugar ; cut in butter 
till crumbly. Press on bottom ot 
8x8x2-inch baking pan Bake in 
a 350degree oven 20 min or till 
lightly browned 
Meanwhile, 
beat eggs till thick and lemon- 
colored; stir in brown sugar, 
vanilla, apples and nuts. Sift 
t o g e t h e r 
r e m a i n i n g 
in g red ien ts; 
s tir 
into egg 
mixture. Spread over baked 
layer. Bake 35 min. at 350 de­ 
grees or till brown. Cut in 9 
squares. 


Located in Southeast Plaza 
Salem - Phone 332-1504 


Our Thanks to All of You Who 
Mado our Grand Oponlng 
October 15, a Great Event I 


THE PRIZE WINNERS WERE: 
1 st-Mrs. G eorg* Duhan 
569W. Pershing St., Salem 
2nd-Mrs. W. C. Kooman 
501 Stewart Rd., Salem 
3rd-Margo Raymond 
1649 Southeast Blvd.. Salem 


FLOWERS FOR ALL OCCASIONS 


M ay W e Serve You? 
T 


THE BEST 
RECIPE 
FOR YOUR 
FUTURE 


"One That's 
Really 
No Secret" 


A 
SAYINGS 
PLAN 


Tailored To 
Your Budget! 


For All Financial Needs, Individual 
Retirement, Auto-Home-lmprovement Loans 
The Personnel at the New Waterford Bank 
Can Be your Best Friend. 


THE NEW WATERFORD BANK 


NEW WATERFORD, OHIO 
MEMBER FDIC 
A FULL 
SERVICE 
BANK 
LB 11 ti i h nun* 
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Win Honorable Mention For Recipes 
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1 
sq u a r e 
ch oco la te, 
2 
ta b le sp o o n s 
b u tte r 
or 
m argarin e, 
4 
c u p s 
m in ia tu r e 
m a r ­ 
sh m a llo w s, 
2 cu p s salted p eanu ts, 
U cup w heat germ . 
1 
C o m b in e 
s e m i-s w e e t 
ch o co la te p ieces, u n sw eeten ed 
ch o co la te and bu tter in the top 
of a double boiler 
2 P la c e over sim m erin g w ater 
u n til 
c h o c o la te 
is 
m e lte d ; 
rem o v e from w ater. 
Stir 
in 
m arsh m allow s, 
p ean u ts 
and 
w h ea t germ until w ell blended 
3. P ack m ixture into a buttered 
9 x 9 x 2 inch pan R efrigerate 
sev e r a l hours. Cut into squares. 
S tore in refrigerator. 


A P P L E SL IC E S 
Joyce B utts 
12025 New B uffalo Hd. 
North L im a, Ohio 
2 ' 2 cups flour 


u n sw e e te n e d j tab lespoon su gar 
1 teaspoon sa lt 
1 cup sh orten in g 
1 e g g yolk 
2 cu p s cru sh ed corn flak es 
*5 cups sliced a p p les 
1 teaspoon cin n am on 
1 cup su gar 


S ift togeth er flour, su gar and 
salt 
Cut 
in sh orten in g 
with 
pastrfiy blend er Put e g g yolk in 
cup and add m ilk to m ake 2- 
3rds cup Add to flour m ixture. 
M ix to dough holds shape. Roll 
out half of dough to 15” by 11” 
recta n g le Put on cook ie sh eet 
C over w ith corn flak es. Add 
a p p les, ugar and cinn am on on 
top of corn flak es. R oll other 
half of dough for top cru st 
B ak e 40 m in u tes at 400 d eg rees 
M ake a g la ze of 1 cup pow dered 
su gar and 
2 
tab lesp oon s 
of 
lem on ju ice D rizzle over top 
w hile hot. 


A Peach 
of a 
pair 


?SM 
J 


A Checking AND Savings 
Account at... 


R ecip es receivin g honorable 
m ention in the sixth annual 
C ookbook 
C ontest 
w ere sub- 


C H O C O L A TE SO U FFL E 
M rs. G eorge W. Boone 
1107 B eeson M ill Rd. 
L eetonia. Ohio 


* 2 cup su gar 
2 tab lesp oon s corn starch 
2 sq u ares (1 ounce ea ch ) u n ­ 
sw eeten ed ch ocolate 
3 e g g yolks 
4 teaspoon salt 


>4 teaspoon crea m of tartar 
2 tab lespoon s oleo 
1 teaspoon vanilla 
4 eg g w h ites 
Mix 
su gar 
and 
corn starch ; 
gradually 
stir 
in 
m ilk 
Add 
ch ocolate 
Cook over m ediu m 
heat, stirrin g con stan tly, until 
ch ocolate is m elted and m ix ­ 
ture th ick en s and boils. Boil 
and stir 1 m inute. R em ove from 
heat. B eat e g g yolks until very 
th ick 
a n d 
le m o n 
c o lo r e d . 
G radually 
beat 
in 
ch ocolate 
m ixtu re 
Stir 
in 
butter 
and 
van illa 
Cool 
to 
room 
tem ­ 
perature H eat oven to 350 d e ­ 
g rees B utter and su gar 6 cup 
so u ttled ish M ake a 4-inch band 
of triple th ick n ess alum inum 
foil 2 in ch es longer than c ir ­ 
cu m feren ce of dish Butter one 
sid e and sprinkle with sugar. 
E x te n d 
d e p th 
of 
d ish 
by 
secu rin g 
foil 
band, 
buttered 
sid e in, around top of dish. 
B eat 
e g g 
w h ites, 
salt 
and 
crea m of tartar just until stiff 
p eak s form Stir about >4 of eg g 
w h ites into ch ocolate m ixture 
G e n tly 
fo ld 
in 
r e m a in in g 
w h ites. 
C arefu lly pour into souffle dish 
B ake 50 m in u tes or until knife 
in serted halfw ay betw een ed ge 
and cen te r co m es out clean . 
S erv e im m ed ia tely 6 servin gs. 
D IA M O N D PASTRY 
D E LIG H T 
M arlen e K ay Senan efes 
39148 S.R . 517 
L isbon, Ohio 


1- 1 * 2 pounds butter 
2 pounds chop p ed w alnu ts 
2 tea sp o o n s cinn am on 
1 teasp oon c lo v es 
2 pounds p astry sh eets 
1 14x20-inch pan 
1 bu tter brush 
1 m ed iu m k n ife 
C om bine w aln u ts and sp ices in 
large m ix in g bow l M elt butter, 
rem ovin g sa lt until butter is 
:lea r. 
B ru sh 
bottom 
of 
pan 
I4” x20” w ith m elted butter and 
Diace on p e sir y sh eet. B ru sh 
vith m elted bu tter, rep eatin g 


m itted by the follow ing area 
R ad cliff, M rs 
E lo ise T raina. 
residents (se a te d I. to r.) M rs. and M rs. A1 Juh n. and (stan- 
P e n n y 
L ip p ia tt, 
M rs. 
A nn din g 1. to r > M rs D oris Borton, 


this p ro cess until four pastry 
sh eets lin e the bottom of the 
pan 
B rush fourth la y er w ith m elted 
butter and sp rin k le w ith nut 
m ixture 
Add another pastry 
s h e e t , 
b r u sh 
w ith 
m e lte d 
b u tte r , 
s p r in k le 
w ith 
nut 
m ixtu re, rep eatin g this p rocess 
until all 
the ingred ien ts are 
u sed , 
en d in g 
w ith 
four 
top 
layers 
B rush top w ith butter 
and cut into diam ond sh ap es A 
clo v e bud m ay be placed in 
cen ter of ea ch D iam ond P astry 
D elight if d esired B ake for one 
hour at 300d eg rees until golden 
brow n W hile pastry is baking 
p repare svru p 
SYRUP 
1 pint honey 


* 2 teaspoon lem on extract 
2 pounds su gar 
J u ice of one lem on 
B oil syrup ingred ien ts togeth er, 
cool and u sin g a tablespoon, 
pour very slow ly over pastry' 
D uring the 
last 
half-hour of 
b a k in g 
y o u 
m a y 
te s t 
by 
rem ovin g the cen ter p iece of 
pastry It is don e w hen pastry 
sh eets are all brow ned and not 
so g g y , in th e diam ond slice 


P IN E A P P L E TO R TE 
M rs. G race S im kins 
112 E. P ark A ve. 
C olum biana. Ohio 
6 e g g w hites 


3 4 teaspoons crea m tarter 
l l 2 cups sugar 
2 cu p s soda cra ck ers (C rum ­ 
bled like sm a ll p ea s) 
1 cup w alnuts 
1 teaspoon van illa 
P in eap p le F illin g 
1 
la r g e c o n ta in e r 
w h ip p ed 
topping 
P la ce eg g w h ites in la rg e bow l, 
beat until foam y. Add cream 
tarter, beat until 
it 
is stiff 
G radually add su g a r, beat until 
su g a r is d isso lv ed Add van illa, 
cra ck ers and nuts 
B ake in 9” x l3 ” g rea sed pan, 
325 d eg rees e x a ctly 30 m in utes 
Cool 
S pread w ith P in ea p p le filling 
Cut 
in 
six 
serv in g 
p ieces, 
co vered with W hipped Topping 
P IN E A P P L E FILLIN G 
1 15-oz can cru sh ed pin eap ple 


* 2 cup sugar 
3 tab lespoon s corn starch 


> 2 teaspoon salt 


>4 cup pin eap ple ju ice 


Timothy Kelly, Candace Heller, 
Mrs 
Laura 
McGarvey, and 
Mrs. Jean Christam 


1 tablespoon butter 
Drain juice from pineapple; 
reserve. 
Combine sugar, corn starch, 
salt, pineapple in pan, add 
juice. Cook over low heat until 
thick. Stir in butter Cool. 


ALL-AM ERICAN 
ROCKY R O A D SQ U A R E S 
K err\ R am unno 
1301 A ndrew A ve. 
S a lem . Ohio 
INGREDIENTS 
1 package (12 oz.> semi-sweet 
chocolate pieces, 


National 
Wn/on 
Wa/iA 


OF COLUMBIANA, OHIO 
Your Locally Ow ned Community Banking Center 
Capital & Surplus *2,250,000 
Mem ber F.D.I.C. 


"Problem Kitchen"— 
Our Specialty 
Direct Factory Prices 
Professional Design— 
Means More For Your Money 


You Install Yourself 
KITCHEN QUEEN of To. 
CoH rtw Proftiuonal Pm ^-C oD CoM«ct 
744-4243 - Or VMt 540Market St. 
McARTOR FLORAL CO. 
11S2 S. Lincoln Avo. 
Salem. Ohio 
Mwm 337-3441 
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Shopper Stopper 


Recipe for Dollar Savings! 


ADVERTISED ITEM POLICY 


Come inToday... 
TEST the Big Red 


The two main ingredients 
listed below show today's 
budget conscious shopper 


HOW TO INCREASE 
YOUR FOOD BUDGET 
DRAMATICALLY! 


Each of these advertised items is re­ 
quired to be readily available for sale at 
or below the advertised price in each 
A&P store, except as specifically noted 
in this ad. 


Every day we at A&P 
offer quality foods at great 
savings - everything in our store, 
including famous brands, is 
specially selected and priced 
at the greatest possible savings 
to you. 


A-1 • Tile Seiem News 
Tuesday, October 26,1976 
Meats 


CRISP PORK CHOPS 
WITH PEACHES 
David C.bur 
498 W.Third Street 
Salem. Ohio 
4 Servings 
8 Center cut pork chops, 


* 2 cup flour seasoned with: 1 
teaspoon salt, freshly ground 
black pepper, 1 teaspoon dry 
m ustard powder 
2 eggs, lightly beaten. 


3 4 cup freshly made bread­ 
crum bs 
1 tablespoon oil 
2 tablespoons butter 
1 (1 pound' can peaches 
1 teaspoon mild m ustard 
1 teaspoon lemon juice 
4 sprigs parsley 
Dredge the pork chops with 
seasoned flour Dip in beaten 
eggs and finally press into the 
breadcrum bs. Heat the oil and 
butter in a large skillet and fry 
the pork chops 
(10 
(ten) 
minutes on each side In the 
m eantim e, drain the peaches 
and reserve the juice Place 4 
cup peach juice in a saucepan 
Stir in the m ustard and lemon 
juice 
Add the peaches and 
sim m er over low heat for 5 
(five) minutes. Serve the pork 
chops with a garnish of peaches 
and parsley sprigs Pour the 
peach sauce over the peaches 


BEEF PARMESAN 
Irene V. Skomra 
»557 Trinity Church Road 
Lisbon. Ohio 
Ingredients 
Round Steak (2 4 , 3 pounds) 
4 cup flour 
4 teaspoon salt 
4 teaspoon pepper 
3 eggs 
1 can beer (water can be sub­ 
stituted ) 
3 cups bread crumbs 
4 cup par mesa n cheese 
1 teaspoon oregano 
1 teaspoon allspice 
1 teaspoon salt 
1 6-ounce can tomato paste 
2 cups w ater 
1 cup cooking wine 
1 medium onion 
2 cloves garlic 
1 teaspoon garlic salt 
1 teaspoon oregano 
E xtra parm esan cheese 
12 ounces of low-moisture moz­ 
zarella cheese 
One package of round steak 
(size depends on what you can 
afford'. Remove m eat, from 
pkg.. trim fat, as much as pos­ 
sible. and cut 
into serving 
portions according to your 
needs Wipe portions of m eat 


with a dampened piece of paper 
toweling 
Dredge meat portions in flour, 
m aybe using 4 cup of flour, 
with 4- teaspoon salt and 4 
teaspoon pepper mixed in 
.Beat 3 eggs with 1 can of beer 
(stale or fresh 12-oz. container) 
in a bowl <2 quart) (2 large or 
medium size eggs, or 3 sm all 
sized eggs) 
Mix 3 cups bread crum bs with 


4 . cup parm esan cheese, 
1 
teaspoon oregano. 1 teaspoon 
allspice. 1 teaspoon salt (garlic 
or plain) in deep 4 quart con­ 
tain e r 
(L eftover 
c ere als 
ground 
111 blender, such as 
cornflakes, cheerios, can be 
u sed ) 
Dip floured m eat portions into 
egg mixture, then into bread 
crum b mixture and place on 
platter in refrigerator to let 
mixture settle and adhere to 
m eat, for 4' hour 
Meat 1 inch oil in 10 inch skillet 
and fry meat portions on both 
-ides until golden brown, ad­ 
ding more oil after each frying, 
depending on size of steak For 
more flavor, saute 2 cloves 
minced garlic in oil before 
adding meat, removing garlic 
first, of course 
T ransfer meat into 15xl0-inch 
baking pan 
Combine* 1 six-oz can tomato 
paste, 2 cups w ater. 
1 cup 
cooking wine, 1 medium onion 
(diced', 
2 cloves 
of 
garlic 
(m inced), 
1 teaspoon garlic 
salt. 1 teaspoon oregano, in 4 
quart saucepan and heat until 
boiling point. F our heated 
m ixture over the golden brown 
m eat portions in baking pan 
S prinkle 
lavishly, 
g rated 
parm esan cheese over entire 
m ixture 
Cover mixture with 12 ounces of 
grated low moisture mozzarella 
cheese 
Place alum inum foil over top of 
pan and bake mixture in 350 
degree oven for 1 hour. 


BARGER MEAT LOAF 
MRS.TREVOR LEWIS 
1873 Cider Mill Rd. 
Salem. Ohio 44460 
3 pounds extra lean ground beef 
One third pound sausage 
1 package m eat loaf seasoning 
1 large chopped onion 
4 teaspoon garlic powder 
2 teaspoons salt 
4 teaspoon pepper 
2 teaspoons Italian seasoning 
1 cup seasoned bread crum bs 
2 eggs 
Mix all together into a firm 
loaf and place in a casserole 
Put 5 strips of bacon over loaf. 
Pour 1 can <534 ounce) over 
loaf. Cover casserole. Place in 
oven and bake at 350 degrees 
for 2 hours 


Runner-Up 


Doris L. Tolley 


CHICKEN MELT 
Doris L. Tolley 
12109 Foundry Hill Rd. 
Hanoverton. Ohio 
2 chicken breasts (split and 
deboned, should have 4 pieces) 
4 slices swiss cheese 


1 2 cup chopped onions 
4 cup sliced mushrooms 
4 cup chopped green peppers 
2 medium tomatoes chopped 
Flatten chicken breasts bet­ 
ween waxed paper 
Remove 
paper and season m eat with 
salt and pepper Place 1 slice of 
cheese on each piece of meat. 
Roll up jelly roll style and roll 
in flour to coat outside. Fry in 
skillet until m eat is browned 
and 
cooked 
through 
Place 
meat in serving dish. In skillet 
after m eat is removed add: 
onions, green pepper, tomato 
and mushrooms. Cook 
until 
onion is done 
Place around 
chicken in serving dish and 
serve. 
SWISS STEAK 
Mrs. Eileen Kaye Roberts 
Box 95, Rochester Road 
North Georgetown, Ohio 44665 
2 lb. swiss steak 


' 2 cup m ustard 
1 cup flour 
4 tablespoons vegetable oil 
3 onions 
1 cup w ater 
Lay swiss steak out on clean 
surface; spread m ustard on 
with a knife on both sides. 
S prinkle 
flour 
over 
the 
m ustard, then fi7 in skillet until 
brown; put sliced onions on 
bottom and top of steak and add 
1 cup of w ater in bottom of pan. 


Bake in 350 degree oven for 3 
hours, making sure there is 
water in bottom of pan at all 
times. 
This meat recipe may also be 
made in a slow cooker. Bake on 
high for 8-9 hours. 


BARBECUED STEAK 
Janice Welling 
4128 Lisbon Rd. 
Leetonia. 0.44431 
4 cup catsup 
4 cup w ater 
2 tablespoons vinegar 
2 tablespoons chopped green 
pepper 
2 tablespoons chopped onion 
*4 tablespoon Worcestershire 
sauce 
1 teaspoon prepared m ustard 
1 tablespoon brown sugar 


> 2 teaspoon salt 
4 teaspoon pepper 
2 pounds round steak, cut 4 - 
inch thick. 
Combine all ingredients, except 
steak, in saucepan. Bring to a 
boil; sim m er for 5 minutes over 
low heat. Keep sauce hot Cut 
round steak in serving pieces 
Place in roasting pan; add 
sauce and cover tightly. Bake 
in 325 to 350 degree oven for 1 
hour and 30 minutes to 2 hours 
or until m eat is fork tender. 
Yield: 4-5 servings. 
SWISS STEAK 
IN W INE SAUCE 
Mrs. George W. Boone 
1107 Beeson Mill Rd. 
Leetonia. Ohio 


• 4 cup flour 
1 4 teaspoons salt 


1 4 
teaspoon 
freshly 
ground 
black pepper 
4 pounds round steak 
4 tablespoons butter 
1 cup chopped onion 
1 clove garlic, minced 
1 cup dry red w ine 
4 teaspoon m arjoram 


1 bay leaf 
Mix together the flour, salt, and 
pepper Dip the steak in the 
m ixture then pound the mixture 
in. Melt the butter in a dutch 
oven or 
heavy 
sauce 
pan 
Brown the steak in it on both 
sides , add the onion and garlic 


Continue 
browning 
for 
5 
m inutes. 
Add 
the 
wine, 
marjoram, and bay leaf. Cover 
and cook over low heat for 2 
hours; basting and turning the 
m eat frequently. T aste for 
seasoning. Discard 
the bay 
leaf. Serves 6. 
HAM LOAF 
Mrs. Edith Hussar 
357 West Fifth St. 
Salem, Ohio 
3 lbs ham loaf mix 
2 eggs beaten till foamy 
1 4 cups cracker crum bs 
1 4 cans 
ev ap o ra te d 
m ilk 
(large cans) 
1 sm all onion, diced 
Mix 
ham 
loaf 
m ix, eggs, 
c ra c k e rs , 
onion 
and 
milk 
together Place in roaster or 
baking dish and add sauce. 
Bake for 2 4 hours at 300 de­ 
grees 
Slice a rxl pour sauce over sliced 
m eat. 
Sauce: 
1 can tomato soup 
1 cup brown sugar 
4 cup vinegar 
2 4- 
teaspoons 
p rep ared 
m ustard 
Cook sauce for 5 minutes before 
placing over loaf to bake 
NOTE I put a few spoonfuls on 
loaf and let bake until grease 
form s on bottom of pan, then 
remove excess 
grease with 
spoon or baster, 
then 
add 
rem aining sauce and 
finish 
baking. 
HAM-A-LA-CREAM 
Mrs. E. J. Savage 
211 Stanton Drive 
Columbiana, Ohio 
2 tablespoons butter 
2 tablespoons flour 
3 cups milk 
14 teaspoon salt 
4 teaspoon pepper 
2 egg yolks, beaten 
2 cups cooked ham 
4 cup cut pimentos 
1 cup mushrooms, diced 
4 teaspoon celery seed 
Make a smooth white sauce of 
the butter and milk and add salt 
and pepper, then egg yolks and 
cook couple minutes. Add the 


Candy Prices are DOWN! 


Attend Our 
FREE Candy Demonstration 


Moadays-Nov. 8th 122nd, 7 p.m. 
Sundays-Nov. 14th & 28th, 2 p.m. 


Lots of Near 
Candy Molds A Cako Pons 


CakoDocoratingSoppkos 


Cookie Cottars 


Dolidaas Candy Cantors 


Open 
M on. thru Fri. 10-6 
Sat. 9 to Noon 


715 W. State 
Allianca, Ohio 
•21-0180 


ft's Knox Packing for 


and 
MEAT PROCESSING 


W o Aro Now Soiling 
FINE FRESH MEATS 


BY Individual 
Cuts at Pound 
Prices... 


Bay fht Amaeat Too Wool 
S«aR or Largo. 
STORE HOURS: Wed., Thurs., Sot. 9-5 
Friday 9a.in.-i p.m. 


For tfca Fraazar Boof-PoA- Lamb 


U Ia B endM pe 
V fV rM T V Il 
Home Smekeri Haou - Bacoo - Saosago 
AS wool» pwwahy Iota! N na>r» 


Call for Custom ButchoHng Appointment 
KNOX PACKING 
LocatodSt. Rt. 154 (Lisbon-Roger« Rd.) Lisbon 
Mon.-Fri. 8a.m.-5p.m. Sat. 8a.m.-2p.m. ClossdSun. 
PHONE424-5051 


rest of ingredients and cook for 
10 minutes more. Serve on hot 
biscuits. 


COUNTRYSTYLE 
ROAST 
Mr. Elmer Wm. Ramsey 
8231 Marble Rd., N.E. 
Kensington, Ohio 
3 cups water 
4 teaspoon paprika 
4 teaspoon chili powder 
4 teaspoon garlic and parsley 
salt 
1 teaspoon black pepper 
4 teaspoon thym e 
1 
tablespoon salad suprem e 
spices 
2 
tablespoon 
W orcestershire 
sauce 
P reheat oven to 425 degrees. 
Put w ater in pan, then put roast 
in and put dry ingredients on 
roast. 
T hen 
pour 
W o rcestersh ire 
sauce on top. Bake for one hour. 
Then take roast out of oven and 
tu rn over. 
Add sam e 
in ­ 
gredients as above except for 
w ater, unless roast is dry. Add 
w ater to keep tender and bake 
until done. Best served with 
mashed potatoes. 
Pan drip­ 
pings can be used to make 
gravy for potatoes. 


Life insurance 


•°' small 
budgets 


We have a policy for people 
who think they can’t 
afford life insurance. 
Call today. 


1346 Robin Ave. 
Salem, Ohio 
Phone 337-7571 


darfcS.WoH 


98 N. Market Street 
East Palestine 
Phone426-9581 


Charles F. Billmon 


462 Jennings Ave. 
Salem, Ohio 
Phone332-4531 


Keaaeth L. Weed 


Main Street 
North Georgetown 
Phone 525-7036 
or 223-2121 


Daniel CaWffo 


794 East Third Street 
Salem, Ohio 
Phone 337-3618 


Harold L Lower 


8 Union Street 
Columbiana, Ohio 
Phone482-4246 


Gregg V. Weinstock 


220 E. Lincoln Way 
Lisbon, Ohio 
Ph. 424-7237 o r424-5879 


D.J. Smith 


794 East Third Street 
Salem, Ohio 
Phone 337-3618 
à 


NATIONWIDE 
INSURANCE 
Nationwide 
on your «rd* 


N ationw ide Lite Inaurane# Company 
Horn# o w e * Cotumbua. Ohio 


CHOPS PIQUANT 
Edna Bantingham 
32349 Winona Rd. 
P.O. Box 83 
Winona. Ohio 


HARRIS CHICKEN 
Mrs. Nathan Harris 
489 North Lincoln Ave. 
Salem, Ohio 
2 pounds chicken thighs (legs 
8 regular size cut lean pork and breasts can be used also) 
chops 
Sait and pepper to taste 
8 lemon slices 
For Topping Sauce: 
2 tablespoons cornstarch 
1 cup w ater 
1 cup catsup 
6 tablespoons brown sugar 
6 tablespoons vinegar 


Coating: 
4 cup flour 
4 teaspoon poultry seasoning 
*4 teaspoon onion salt 
>4 teaspoon garlic salt (scant) 
1 teaspoon salt (table) 
14 teaspoon dried parsley flakes 
4 teaspoon pepper (optional) 
T oss seaso n in g s and flour 
cup golden seedless raisins together. 
Brown pork chops in skillet in Rinse chicken pieces under cold 
sm all am ount 
of 
vegetable faucet (Do not pat dry.) 
shortening. P lace in 9"xl3’ 
r 0h m seasoned flour and 
baking dish, salt and pepper to a rra n g e on uncovered and 
taste and top each chop with a ungreased baking pan, skin 
slice of lemon. 
sije down. Do not crowd. 
Mix cornstarch with water. Add Bake at 400degrees for 4 hour, 
the 
catsu p , 
brow n 
su g ar, Turn skin side up and continue 
vinegar and raisins. Pour over baking another half hour If you 
chops and bake for 1 hour at 350 desire it crisper, bake a little 
degrees (covered). 
longer the last half. 
CHICK-AU-DUE 
NOTE: 
Mrs. Carolyn Gregg 
Potatoes may be baked in the 
K0 l.akeview Dr. 
oven at the sam e time, and 
Columbiana. Ohio 
drippings from chicken may be 
3 whole chicken breasts, boned used for gravy. 
1 bottle (8-oz.) wine dressing Remove chicken to heat proof 


*4 cup wine vinegar 
p la tte r, k eeping 
w arm 
in 
1 can (8-oz.) crushed pineapple turned off oven. Pour off fat in 
Cut chicken breasts into one- pan and add a little water to 
inch 
nuggets. 
Mix 
together loosen chicken bits. Add one 
wine dressing, wine venegar, chicken bouillon cube and one 
and pineapple and pour over cup of water. Stir thickening to 
chicken. M arinate for 2 hours suit using flour and 4 cup 
or overnight in refrigerator w ater or milk. Bring to boil and 
Drain and pat drv with paper sim m er 
a 
few 
m inutes, 
towels. Place two nuggets to Mushrooms m ay be added, 
each fondue; fork and fry in An easy 
meal 
served with 
fondue pot for 2 m inutes. Dip in tossed salad and a dessert, 
tangy sauce. 
Teriyaki Sauce: 
I cup soy sauce 
1 _> cup sugar 
1 
teaspoon 
m onosodium 
glutam ate 


1 1 cup olive oil or salad oil 
2 teaspoons grated ginger 
1 -j cup sherry (c<x>king> 
Stir until well blended. 
Onion Sauce: 
4 pint sour cream 


2 tablespoons green onion i c u p tomato juice 
(lakes 
, 4 CUp f]our 
1 teaspoon |>armesan cheese 
1 teaspoon salt 


BEEF ROAST 
ITALIAN STYLE 
Merl Mason 
55 Colonial I)r. 
Columbiana, Ohio 
2 4 to 3 pounds beef chuck or 
boneless chuck steak 
1 tablespoon flour 
2 tablespoons cooking oil 
2 cups tomato juice 
1 pkg. Italian salad dressing 
mix 


cup milk 


SINGLE EGG 
DELIGHT 
Elenor Bowersoek 
1800County Line ltd. 
Columbiana. Ohio 
1 Serving 
Ingredients: 
1 egg 
1 slice of bacon (ready fried 
ahead and cut in sm all pieces) 
4 teaspoon of shredded swiss 
cheese 
' 4 teaspoon of milk 
In small bowl, beat egg. AdJ 
milk, cheese, and small pieces 
of fried bacor. Mix well. Use 
single poach pan. Add water to 
bottom half of pan. Pour 
mixture i«top half of buttered 
poach pan. Cook at low heat, 
until the middle is cooked. Cook 
about 5 m inutes. 
Ready to 
serve. 


Lightly dust roast with 1 table­ 
spoon flour Brown in oil Place 
in roasting pan. Combine 2 cups 
tomato juice and salad dressing 
m ix; pour over meat. Cover 
and bake in preheated 350 de­ 
gree oven about 1 3 4 hours, or 
until 
done 
Remove 
m eat from pan; keep warm 
Bring pan liquid to boil. Mix 4 
cup 
tom ato 
ju ice 
with 
remaining flour, removing all 
lum ps 
G rad u ally stir into 
boiling liquid 
Cook about 2 
m inutes, or until thickened. 
Makes about 2 cups gravy. 
Serves 4 to 6 
MEAT BALLS 
B O lB G l IGNONNE 
MRS,FRANK KELLY 
2B4 Brooklyn Ave. 
Salem, Ohio 444W) 
1 pound ground beef 
2-ounce can mushrooms 
1 egg 
1 slice bread, broken 


If you want the finest meats 
available 
If you like “Good Old Fashion 
Service" 
If you prefer a clean, friendly store 
TRY US 
SOUTHEAST FOOD MARKET I 
Southeast Plaza— Salem 
Ask about our 
FANCY 
PARTY TRAYS 


OPEN 
SUNDAYS 
9a.m.'6p.m. 


FREE 20 POUND 
THANKSGIVING TURKEY 


At Southeast Food Market-no purchase necessary 


Nam e 


Ado 
A ddress 


1 teaspoon salt 
>/4 teaspoon pepper 
2 tablespoons butter or oil 
1 medium onion, cut 
4 cup w ater 
4 cup Burgundy or broth 
1 bouillon cube, crushed 
4 teaspoon sugar 
1 bay leaf 
Place ground beef in large 
bow l. 
Into 
c o n ta in er 
put 
mushrooms with their liquid, 
egg, bread, salt, and pepper. 
Cover, blend 10 seconds, until 
smooth. Pour over m eat, mix 
lightly to combine, with moist 
hands, shape into 1-inch balls. 
Heat fat in large skillet. Put 
onions into container, cover, 
blend 2 seconds, until chopped 
Add to skillet. Add m eat balls. 
Cook 
until 
m eat 
balls 
are 
lightly browned on all sides. 
Add w ater, Burgundy, bouillon, 
sugar, bay leaf. Bring to boil. 
C over, 
sim m e r 
about 
20 
minutes. Serves 4 to 6. 


CHICKEN LIVERS 
WITH SAUCE 
MARCIA WEBBER 
19 South Pearl St. 
Columbiana. Ohio 482-9639 
1 pound of chicken livers 
1 cup crushed ham & cheese 
crackers or chicken in bisquit 
crackers 
4 teaspoon salt 
4 cup m elted oleo 
Cut chicken livers in half. Mix 
cracker crum bs with salt and 
oleo. Roll ch ick en ' livers in 
crum bs to coat them . Place 
them on a cookie sheet and 
bake at 350 degrees for 30 
minutes. Serve with sauce. 
SAUCE 
4 cup bottled ta rta r sauce 
2 tablespoons dijon m ustard 
4 cup milk 
2 tablespoons chives or minced 
onion. 
Mix all ingredients in a bowl 
and chill till ready to serve with 
prepared chicken livers. 


BARBECUE MEATBALLS 
Lorie Wallace 
13535 Rt. 534 
Salem, Ohio 


1 4 pounds ham burg 
1 cup milk 
3/4 cup rolled oats 
1 teaspoon pepper 
14 teaspoon salt 
2 eggs 
1 onion chopped fine 
Combine above ingredients and 
shape into m eatballs and brown 
them 
in sk ille t. 
P lace 
in 
casserole or deep fryer and 
pour sauce over m eatballs. 
Sauce: 
2 tablespoons W orchestershire 
sauce 
1 cup catsup 
3 tablespoons vinegar 
2 tablespoons sugar 
1 cup w ater 
Cover and bake at 350 degrees 
for 1 hour. Can also be put in 
crock pot. 
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EASY STUFFED 
P E PP E R S 
Mrs. Frances llannay 
563 West School 
Salem. Ohio 
fi medium-size green peppers 
1 pound ground beef 
1 cup bread crum bs 
4 teaspoon salt 
Dash of pepper 
1 l>eaten egg 
2 tablespoons m inced onion 
1 can condensed tom ato soup 
Remove tops and seeds from 
p ep p ers, 
ste am 
about 
5 
minutes. 
Combine rem aining ingredients 
using only on*- half can of soup: 
mix well. Fill peppers with 
stulfinn. 
Bake 
in 
moderate 
oven (375 degrees F .) lor :«> 
m inutes. Pour rem aining one 
lialt can soup over u p p e rs 
Continue cooking 15 minutes. ' 
servings 


KITCHENS 


by LOWRY 


Custom Cabinetry 
by Richmaid 
and Imperial. 


Stocking Line of Wood 
Constructed Cabinets 
by Excel for Your 
Immediate Pick-Upor 
Delivery. 


Professional Design 
and Installation 
Services 


Phone 332-9216 
Located One Mile South of Salem 
on State Route 45-Lisbon-Salem Road 


HUTCHES-WINE RACKSDESK UNITS-WALLS 


Completely Designed for Your Library Den or Family Room 


BARS DESIGNED FOR YOUR Recreation Room 


i f i o 
r o 
f a 
r c 


STORE HOURS 
SUNDAY 10 A M. to 5 P.M. 
DAILY 
8 a.m. to 10 p.m. 
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Decisions, Decisions 


P ress half of pastry mixture 
into a well-greased 9” square 
pan. Spread cold lemon filling 
on top Then sprinkle reserved 
half of pastry m ixture on top, 
distributing it evenly. 
Bake in m oderate oven (375 
d e g ree s 
F.) 
until 
lightly 
browned, about 
25 minutes 
Makes 9 servings 
Honorable 
Mention 


PARADISE 
PUMPKIN PIF, 
Mrs. Laura McGarvey 
10456 Pine Lake Rd. 
Salem. Ohio 
1 8-oz package cream cheese 
' 4 cup sugar 
teaspoon vanilla 


1 e g g 
. 
1 9 inch unbaked pie shell 
l l 4 cups canned or cooked 


pumpkin 
> 2 cup brown sugar 
1 teaspoon cinnamon 


>4 teaspoon ginger 
teaspoon nutmeg 
Dash of salt 
1 cup evaporated milk 
2 eggs, slightiv beaten 
Heat 
oven 
to 
350 degrees. 
Com bine 
softened 
cream 
cheese, su g a r and vanilla, 
mixing until well blended Add 
egg; mix well 
Spread onto 
bottom of pastry shell. 
C o m b i n e 
r e m a i n i n g 
in g red ien ts; 
mix 
well 
Carefully 
pour 
over 
cream 
cneese m ixture in pie shell 
Bake at 350degrees 1 hour and 5 
minutes or till done 
Cool 
Brush with maple syrup and 
garnish with nuts. 
PINEAPPLE CHESS PIE 
Penny L.Lippiatt 
12450 S.Salem-Warren Rd. 
Salem. Ohio 


1-1 3 * 2 
ounce 
can 
pineapple 


chunks, 
1 tablespoon flour, 


*2 cup butter, 
*2 cup granulated sugar, 
4 cup brown sugar, firmly 
packed, 
2 teaspoons vanilla, 


' 4 teaspoon salt, 
3 eggs. 
>2 cup dairy sour cream 
Whipped cream. 
Line a 9” pie pan with pastry, 
fluting edge Bake 
Drain pineapple well Sprinkle 
with flour. Cream butter with 
sugar, vanilla and salt until 
fluffy. Beat in eggs, one a t a 
time, until mixture is smooth 
S tir 
in 
sour 
c re a m 
and 
pineapple. 
(Filling 
m ay 
separate a little, but becom es 
smooth during baking.) 
Turn into pie shell, mounding in 
center Brow n in slow oven (350 
degrees FJ 50 to 60 m inutes 
Remove from oven and cool 
thoroughly. 


Although cooking ,s their specialty, judging of 
“« J ! T 
v ° a 'iS 
the scores of recipes in the Salem News' C 
o 
o 
k 
- r e 
s 
^ 
^ 
^ 
" 
¿ 
T 
t h 
e 
contest 


t t S s s s s v r s s E 
? ” e 
& 
s & 
rg s S L 'B furn,sh ,heir rec,pes ,or 
Pictured above “deciding on the winners 
at the judges to sam ple 


McNicel. who are C h gourm et cooks 
Those that had to 
The ‘bake off,” the final phase of the c o m 
- w i l l a p p e a r a s a n added treat in future edition 
petition 
was held last W ednesday after the the News 


ANGEL PIE 
Mrs. Bette Brogan 
11534 SR.644 
Kensington. Ohio 
2 egg whites, 
1 teaspoon vanilla 
1 cup sugar 
___ 
1 cup graham cracker crumbs, j^ix 
1 cup chopped pecans 
1 teaspoon baking powder 
Sweetened, whipped cream 
Beat egg whites and vanilla till 
soft peaks fo rm . gradually add 
sugar, beating till stiff peaks 
form 
C om bine 
c ra c k e r 
crum bs, pecans, and baking 
powder, 
fold 
into meringue 
m ix tu re 
S p read evenly in 
greased and floured 8 inch pie 
pan Bake in 325 degree oven 
for 25 to 30 m inutes 
Cool 
completely. Top with whipped 
cream 
Honorable 
Mention 
LEMON SQUARE PIE 
Penny L.Lippiatt 
12450 S.Salem-Warren Rd. 
Salem, Ohio 
Coconut P astry: 
1 cup sifted flour. 
1 teaspoon bakipg powder, * 
1 cup sugar. 
*8 teaspoon salt, 
1 cup coconut, flaked. 
*2 cup butter, or m argarine. 


Filling: 


*2 teaspoon unflavored gelatin 
2 tablespoons w ater, 
1 lemon-juice and grated peel, 
Two thirds cup sugar, 
2 eggs, slightly beaten, 
1 
tablespoon 
b u tte r 
or 
m argarine 
P astry. 
Sift 
together 
flour, 
baking powder, sugar and salt, 
in coconut. Cut in butter 


until m ixture resem bles coarse 
crum bs. 
Filling: Add gelatin to w ater. 
Combine lemon juice (about *4 
cup), lemon peel (1 teaspoon), 
sugar and eggs in saucepan. 
Cook over low heat, stirring 
c o n stan tly u n til m ix tu re is 
thick. Remove from heat. Add 
butter and softened gelatin, stir 
until gelatin is dissolved. Chill. 
G^dness 


E x p e c t 


Superior 


Call 
T_ m4sf£r5 ° ‘ 


COMPLETE MOVING 
AND STORAGE SERVICES 


Load your shopping bags while 


keeping your family budget trim 


Stock up on the finest 
Quality meats you can 
. buy anywhere, the 
freshest fruits, 
vegetables, fine canned 
goods. Bakery items, and 
needed supplies for 
your kitchen. 


Treat yourself to 
your favorite brands. 


Our selection of fine foods 
will have you "eating happy" 


the economical and practical way 


Salem Plaza-Route 14 


Salem, Ohio 


Call for free estímate 
northAmerican 
PHONE: 216/332-4669 
WAN LINES /AGENT 


• PUBLIC CERTIFIED 
TRUCK SCALES 


JAPANESE FRUIT PIE 
Mrs. Edward M.Thomas 
790 Prospect St. 
Salem. Ohio 
1 stick butter or oleo, melted, 
1 cup white sugar, 
4 cup nuts, chopped, 
4 teaspoon vinegar, 
2 eggs, beaten, 
»2 cup raisins, 
4 cup flaked coconut. 
Beat eggs, add melted butter or 
oleo, sugar and vinegar. Then 
add raisins, nuts and coconut 
m ixture. Pour into an unbaked 
pie shell. Bake at 300 degrees 
for 40 to 45 minutes 


CHOCOLATE PECAN PIE 
Mrs. Edward M.Thomas 
790 Prospect St. 
Salem, Ohio 
4 cup sugar, 
1 cup dark corn syrup, 
»2 teaspoon salt, 
2 tablespoons flour, 
3 eggs 
Combine these 
2 tablespoon melted butter 
3 oz. chocolate, melted, 
14 teaspoon vanilla, 
1*4 cups pecans. 
Add to above 
Pour into unbaked pastry shell 
Bake 
300 
d eg rees 
for 
60 
minutes. Top with whipped 
cream . 
RAISIN SQUARE PIE 
Mrs. Virginia L.Howells 
1465 N. Lincoln Ave. 
Salem, Ohio 
Size of pan: 154x104x1” 
Oven tem perature: 425 degrees 
Yield: 
15 
servings 
(3 
inch 
square) approxim ately. 
1. Raisin filling mixture 
5 cups seedless raisins 
5 cups hot w ater 
1 teaspoon grated lemon rind or 
1 tablespoon vinegar 
1 4 cup» granulated sugar 
5 tablespoons flour 


1/4 teaspoon cinnam on or nut­ 
meg 
2 
tablespoons 
b u tte r 
or 
m argarine. 
Boil raisins, w ater and lemon 
rind or vinegar for three (3) 
minutes. Combine the sugar, 
flour and cinnamon or nutmeg, 
add a little of the liquid from 
the raisin m ixture to the flour 
and sugar m ixture and stir until 
well blended. Add this m ixture 
to raisin mixture and cook 
together until clear (about 6 or 
7 minutes) stirring constantly. 
Add butter and let cool while 
preparing the pastry crust. 
2. Pie Crust M ixture 
3 cups flour sifted, 
1 4 teaspoons salt, 
1 cup shortening, 
7-9 tablespoons ice w ater. 
Mix dry ingredients, add 4 cup 
shortening; work until m ixture 
is fine like eornm eal 
Add 
rem ain in g half 
of cup 
of 
shortening and work until size 
of peas. Then add ice w ater 
starting with 7 
tablespoons, 
blend adding m ore w ater if 
needed. Divide dough in half 
and roll out (on floured su r­ 
face) to fit bottom of pan 
3. Pour raisin m ixture in pastry 
lined 
pan. 
Roll 
out 
the 
remaining 4* of crust, cutting 
slits in this crust. Moisten edges 
of bottom crust with ice cube 
and place top crust over raisin 
m ixture sealing edges. Sprinkle 
top with granulated sugar 
Bake at 425 degrees for 30 to 40 
minutes or until top crust is 
brow ned. Cut into 3 inch 
squares. 
BLACK BOTTOM PIE 
Mrs. George W. Boone 
1107 Beeson Mill Rd. 
Leetonia, Ohio 
1 stick or 12 packet of pie crust 
mix 
% cup sugar 
____ 


2 cups milk 
2 tablespoons corn starch 
4 teaspoon salt 
2 eggs, separated 
2 teaspoons unflavored gelatin 
3 tablespoons cold w ater 
2 tablespoons rum or 2 tea ­ 
spoons rum flavoring 
1 ounce melted unsweetened 
chocolate (cool) 
4 teaspoon cream of tarter 
l-3rd cup sugar 
P rep are 9-inch baked pie shell 
as directed on package. 
In 
sauce pan, stir together 4 cup 
sugar, cornstarch and 
salt. 
Blend milk and egg yolks; stir 
into sugar mixture. Cook over 


The microwave oven 
no other microwave oven 
can touch... 
the 
M 
_ 
rimana 
Touchm aticV'^«^ 7a " <7< 
V C R O A A v f c / O V E 
with COOKMATIC POWER SHIFT 


Model RR-9 


The first microwave oven with a memory. 
Makes microwave cooking 
as easy as 1-2-3! 


The Am ana Touchm atic Radarange O ven 
with Cookm atic Power Shift is the king of 
Am ana Radaran ge O vens with these great 
features fit for a queen 


e Exclusive Touchmatic Computerized 
Controls- 
Rem em bers what /ou tell it to do by 
touching numbers and words on the 
control panel 
Rem em bers 
how long to defrost 
Rem em bers 
to wait for food 
temperature to equalize 
Rem em bers 
just how long to cook 
Rem em bers 
to shut itself off and call 
you for dinner with a pleasant beep 
Remembers 
to display the time of 
day when cooking’s completed In lights' 


7b v.aiis ot c o o k in g pow ei 
C o o k 
nlmost everything 


go u rm e l per let I in ' 4th 


the usu.il nme' 


Come In today lor an 
exciting demonstration. 
Find out about our special 
trade-in allowances, too! 


• Exclusive Cootonetlc Pow w Shift 


Puls you in tull control ol everything you 
cook Easy to use Just slide the shill to 
the appropriate position tor the precise 
speed ol cooking you desire Even 
veeps dinner warm until yo u’re ready 
e Stainless steel interior 
large enough 
lot a tamily sire turkey 
e See-through window and interior light 
so you can see what s cooking 
« 


A R e n i E n e r g y S a v é r ' 


C o o k s a lm o s t e v e r y t h i n g .v.tn 


50°o to 7 i ° o les s e l e c t r i c i t y t h a n 


a c o n v e n t i o n a l e l e c i n c l a n g e 


JU ST $595 
SALEM APPLIANCE 
AND FURNITURE 


00 


medium heat, 
stirring 
con­ 
stantly, just until m ixture boils. 
Reserve 1 cup of the mixture, 
set aside. Soften gelatin in cold 
w ater, stir into rem aining hot 
mixture in sauce pan. Stir in 
rum . Chill in re frig e ra to r, 
stirrin g o ccasio n ally , until 
mixture mounds slightly when 
dropped from spoon. Combine 
chocolate and 
the 
reserved 
mixture; pour into baked pie 
shell. Beat egg whites and 
cream of ta rta r until foamy 
Beat in l-3rd cup sugar, 
1 
tablespoon at a tim e; continue 
beating until stiff and glossy. 
DO NOT UNDERBEAT. Fold 


gelatin m ixture into m eringue. 
Spread on chocolate m ixture. 
Chill at least 3 hours or until 
se t. G arn ish w ith w hipped 
cream and shaved chocolate, if 
you wish. 
BETTY’S 
CUSTARD FIE 
Betty DeJane 
450 High St. 
Washingtonville, Ohio 
4 eggs, 
2 cups milk, 
4 cup cream or half & half, 
4 teaspoon salt, 
dash nutmeg, 
1 tablespoon cornstarch, 
1 tablespoon w ater, 
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two-thirds cup sugar. 
2 teaspoons vanilla. 
D issolve 
c o rn sta rc h 
and 
w ater and add to one cup of 
milk Cook till thickened then 
cool slightly 
Beat eggs, add 
sugar and the other one cup of 
milk and 4 cup cream , also 
vanilla 
Then add cornstarch 
m ixture and pour into u n b a k e d 
pie shell Bake at 450 degrees 
for 30 m inutes. (If it browns too 
fast reduce heat to 400 degrees 
last 10 m inutes.) 


545 E. Stata St. 
Phon« 337*3451 


FORMICA DRIFTWOOD or 
FORMICA WALNUT 
16" x 18" VANITY 


w,th 19" x 1 7 " MARBLE T O PS BOW L 


by A/co 
Give your both or powder room on elegant 
look with one of these perfect little gems 
- o minl-vonity with o cultured marble top 
with integral bowl 


FAUCETS A V A IL A B L E 


YOUR 
CHOICE 


REGULAR 77 90 
4988 


INCTN 


READY TO ASSEMBLE 


L A W S O N ’ 


RECESSED 
MEDICINE 
CABINET 


Formed ond welded steel cabi 
net with 2 adjustable gloss 
shelves Needs 12 * " * 16-3/8" 
x 3'/;" wall opening 


REGULAR 17.95 
1288 


BATH 
SWAG LIGHTS 
Jonquil yellow on 6 " diameter 
white frosted globes 
Includes 
chain and wire (Less bulbs). 


SALE PRICE 
299J 


Rockwell B C D 


BATH & 
SHOWER 
DIVERTER 
Chrome finish two-valve 
tub 
set with diverter and spout 
Includes shower head and W * 
pipe 


REG. 1 
25 95 1 
88 


0 


LAVATORY 
FAUCET 
Cast brass spout Pop-up dram 
Renewable seats Chrome finish 


REGULAR 17.95 


4 INCH 
LAUNDRY FAUCET 
Ledge type laundry-tray faucet 
Brass body r hrome finish 
1288 
REG. 


12.50 988 


R ockw ell BCD 


TIP TOE DRAIN 
WITH 
OVERFLOW 


REG 


1695 


Fr a n IcI ín 
FLUHARTY 


DELUXE 
ADAPTO-SPOUT 
PERSONAL 
■SHOWER 


For baths without o 
shower Includes odopto 
spout, hose, hand spray 
shower and hardware 


Lumber, Hardware & 
Building Supply Center 
2207 South Union Avenue 
Alliance, Ohio 
Phone 823-6770 
BankAmericard — Master Charge 
Mon. thru Frl. 8-6, Sat. 8-3 
Tn# "•«rxRy 0 »i 
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Quick Foods 


CREAM OF 
TOMATO SOUP 
MISS LINDA MOSER 
185 Fast Fifth St. 
Salem. Ohio 
Serves 2 
10a 4 o z. c a n of to m a to so u p 
2 te a sp o o n s of s u g a r 
Pinch o f b a k in g so d a 


In s a u c e p a n , a d d so u p , s u g a r 


a n d s o d a a n d b r in g to a boil, 
a n d th en a d d o n e c a n o f m ilk , 
s t ir r in g o c c a sio n a lly 
fo r 
fiv e 


m in u te s u n til hot 


BAN-SHEW SALAD 
Jeffrey Todd Brickman 
2224 Woodsdale Rd. 
Salem. Ohio 
i4 sm all head iceberg lettuce, 
chilled 
2 ripe, but firm banannas 
2 teaspoons mayonnaise 


' 2 cup cashew nuts 
Arrange lettuce leaves on 4 
salad plates 
Peel and halve 
bananas 
then 
slice 
once 
through each half, lengthwise 
Place 2 slices on each plate. 
With table knife, coat each slice 
(top side) with mayonnaise 
Coarsely chop nuts and sprinkle 
on top banana slices. Serve at 
once 4 serv ings 
H onorable 
Mention 


HAM CHIPPERS 
Eloise V. Traina 


245 Highland Avenue 


Salem. Ohio 


1 cup potato chips, crushed ( Mi 
cup) 
Pastry for 9-inch single crust 
p ie 
1 4*2 -ounce can deviled ham 
2 tablespoons sherry 
1 tablespoon chopped pimentos 
Chopped pecans 
Spread crushed potato chips on 
well-floured 
su rfa ce ; 
roll 


p a s tr y out over chips, about 
inch th ick 
Cut into 2 *4 inch 
rounds; fit in to about 24 14- 
inch muffin cups Prick each 
w ith fo rk and chill at least 15 
m in u te s. 
To s e r v e , bake in 425 degrees 
oven fo r 10 minutes or until 
g o ld en brown Combine ham, 
sh e r r y and pimento; heat just 
to b o ilin g 
Spoon into shells; 


g a r n ish 
w ith 
pecans. 
Serve 


w a rm Makes about 24 


CH EESE BALLS 


Charles A. MacKenzie 


P.O. Box 344 
Salem , Ohio 


1 cup grated 
American or 
cheddar cheese 


1 «a cups soft bread crumbs 
4 teaspoon onion salt 
' s teaspoon pepper 
>„ teaspoon savory 
2 
teaspoons 
chopped 
green 
pepper. 


12 cup canned mushrooms 
2 eggs slightly beaten 


' 2 cup fine dry bread crumbs. 
Combine all ingredients and 
mix well 
Let stand for ten 
minutes. Shap^ into balls using 
1 tablespoon mixture per ball 
Fry in deep fat for one minute. 
Drain on paper towel and place 
in chafing dish 
SAUCE 
In saucepan add 1 can con­ 
densed 
tom ato 
soup. 
2 
tablespoons prepared mustard. 
1 tablespoon horseradish and 
mix well Bring to boil stirring 
occasionally. Pour sauce over 
cheese balls and serve hot. 
Tomato soup should be 103 » oz 
can 
Salads 


TH REE DAY SALAD 
Mrs. Terrance Moore 
9247 N. Palm yra Rd. 
Canfield. Ohio 


112 heads lettuce 
4 cup chopped celery 


>2 cup chopped green pepper 
One thinly sliced medium sized 
purple onion 
One 10-ounce box green peas 
(frozen), cooked and cooled 
One pint mayonnaise 
2 tablespoons sugar 
10-12 ounce package grated 
cheddar cheese 
15 slices bacon, crisply cooked 
and crumbled 
Day One: 
Wash lettuce, drain and dry 
with 
paper 
tow els 
after 
carefully se p aratin g leaves. 
Put leaves in plastic bag and 
close 
with 
a 
tw ister. 
Refrigerate 
Day Two; 
Break lettuce leaves in small 
pieces and put them in bottom 
of a large glass bowl. Proceed 
to layer remaining ingredients 
as follows: lettuce; celery & 
green pepper; purple onion; 
peas. Then spread mayonnaise 
over 
peas 
like 
a 
frosting; 
sprinkle sugar over mayon­ 
naise; layer on cheddar cheese 
and top with crumbled bacon 
Seal entire bowl with plastic 
wrap and refrigerate at least 8 
to 12 hours. 


Day Three: 
E at and enjoy! Makes about 10 
hearty servings. 


' t a c o s a l a d 
Ula Cobbs Dangel 
Box 33 


Greenford. Ohio 


1 * 2 lb. ground beef, 
I 12 cups onion, diced, 
1 cup celery, diced. 
1 cup bell pepper, diced. 
3 buds garlic, diced. 
Salt to taste 
1 
teaspoon 
chili 
powder 
(heaping if more hotness is 
desired), 
1 
teaspoon 
ground 
cumin 
(heaping if more hotness is 
desired), 
1 lb cheese, 
1 
8-oz. 
can whole cooked 
tomatoes, 
1 large head lettuce, coarsely 
cut, 
2 large firm ripe tomatoes, 
diced, 
1 large package Corn Chips 
(T aco flavored-king 
size), 
(slightly crushed). 
Brown the ground beef in 
sm all amount of oil 
Saute 
vegetables until soft but not 
brown 
Combine m eat and 
vegetab les 
and 
sim m er 
together Season with salt, chili 
powder and cumin 
In top of double boiler melt 
cheese, add canned tomatoes. 
Put lettuce and tomatoes in 
large bowl 
Add 
meat and 
vegetables and mix lightly Add 
corn chips; toss. Top with hot 
cheese mixture - Toss - SERVE 
IMMEDIATELY Serves 6 to 8 
A pproxim ately 
1 
hour 
to 
prepare 


MACARONI 


MEATSALAD 


M argaret Walker 
945 Franklin Ave. 
Salem. Ohio 


2 cups cooked chicken or turkey 
or 1 can tuna fish (drained) 
1 cup chopped celery 
3 hard boiled eggs (cut up) 


>4 cup sweet relish or sweet 
pickles or dill pickles (chop­ 
ped) 
3 tablespoons sweet pickle juice 
1 grated carrot 
1 tomato (cut up) 
Season with salt, pepper, sugar 
or sweetener, parsley, celery 
salt, paprika, and a sprinkle of 
onion salt and garlic salt. 
Add 1 cup mayonnaise 
Mix together lightly 
Add 1 cup Macaroni cooked in 
salt water and drained in cold 
water Add 1 sm all can peas. 
Then chill. 


FROZEN SALAD 
Mrs. Howard Horst 


11806 New Buffalo Rd.. 


North Lima, Ohio 


1 can condensed milk 
1 can strawberry pie filling 
1 large container of whipped 
topping 
2 
cups 
drained 
crushed 
pineapple 
‘ 2 cup chopped nuts 
Mix the above ingredients in a 
mixing bowl 
Put into a glass baking pan 
(9x12) and freeze 
Sandwiches 


3 DOZEN 


STUFFED ROLLS 


M R S.JFSSIF VAN FOSSAN 
4354 Grafton Road 


Leetonia, Ohio 
1 pound nippy cheese 
6 green onions 
6 green peppers 
1 pint stuffed salad olives 


12 pound oleo 
Grind all together Add 1 can 
tomato soup Mix all very good 
Use hot dog buns Fill with the 
above mixture, wrap in foil Put 
in oven 
10 minutes at 
350 
degrees Ideal to serve with a 
salad for club luncheon. 


CHEESE-IT-CUPS 
M RS.FAYE LOUISE 


TOOTHMAN 


1361 Fairview Avenue 


Salem, Ohio 
1 package refrigerator light 
butterm ilk 
biscuits 
in 
10 
greased muffin cups pressing 
up sides filling with mixture. 
One pound can pork and beans. 
Two wieners sliced penny style. 


One fourth cup barbecue sauce. 
One tablespoon brown sugar 
One teaspoon minced onion 
Sprinkle with one 
half cup 
shredded cheese of any choice. 
Bake 10-12 minutes 425 degree 
oven. 


DEVILED HAM SPREAD 


MRS.FRANK KELLY 


264 Brooklyn Ave. 
Salem, Ohio 


>2 cup mayonnaise 
1 green pepper, coarsely cut 
1 tart apple, peeled, coarsely 
cut 


>4 cup sliced sweet pickles 


12 teaspoon dry mustard 
Dash hot pepper sauce 


>4 teaspoon salt 
1 cup cooked ham, coarsely cut 
Into container, put all except 
ham Cover, blend 30 seconds 
Add ham, cover. 
Blend 
20 
seconds, until finely chopped 
Yield: 2 cups. 


OPEN FACED 


SNAPPY SANDWICHES 


MRS. E .J .SAVAGE 
211 Stanton Drive 
Columbiana. Ohio 


2 cans canned luncheon meat 
1 pound snappy cream cheese 
1 large onion 
3 pickles 
1 small jar pimentos 
Mix with mayonnaise and put 
on half of bun Put buns under 
broiler until cheese melts. 


OOHEY-GOOEY 
SANDWICHES 


Mr». Eileen Kaye Roberts 


Box 95. Rochester Rd. 


North Georgetown. Ohio 
1-8 pack hot dog buns 


For Thanksgiving Dinner 


h Farm Dressad 


TH aO nl 
We are now taki ng orders 
for your holiday turkey - order 


early to be sure of size I 


O u r fresh meat processing and custom butchering wilt be 
discontinued beginning Nov. 1 thru Dec. 31st. 
Place orders for processing 
after January 1,1977 
CHAMBERLAIN FARMS 


44923 
State Rt. 517 
(Jay Chamberlain) 
PHONE 457-2307 


Colum biana 
E. Pal.-Lisbon Rd. 


"N 


Casual with flair 
for today eee 
Value that’s right (or today... 


designers' 
stoneware 


* w o/td I M K m « « • » < « • X» d 
" « 1* " 


i E 


Desert Flowers. The rich natural beauty ef 
the American desert comes alive — in cocoa bra*n 
— with this unique collection of rare desert flow­ 
ers . Each original pen and ink drawing is more ap­ 
pealing because it is titled. 


5 piece place setting 


45pc.set.............. 


. 14” 
139” 


Noritake Crystal to coordinate 
with Noritake China. 
Troll ’s Jewelry 


581 East State Street, Salem 


8-ounces process cheese spread 
1-12 ounces canned luncheon 
meat 
1-green pepper (optional) 
Slice and cube cheese and 
meat. Dice green peppers. Mix 
all ingredients and place inside 
hot dog buns. W rap each 
sandwich in aluminum foil and 
bake in 375 degree oven for 20- 
30 minutes. 


HOTCORNED B E E F 


SANDWICHES 


MRS.RAY (TWILA) LORA 


1869 Whinnery Road 


Salem , Ohio 


2 cans of corned beef (dried) 
1 sm all jar of pimentos (don’t 
use juice) 
1 medium size onion 
4 pound of cheese 
(your 
choice) 
Grind all above ingredients to 
a soft spread stage, in bowl 
Put this mixture on ham­ 
burger buns. Wrap each sand­ 
wich in foil and bake 350degree 
oven for 20-30 minutes. Serves 


8- 12. 


With Our 


SHIRT 
LAUNDRY A 
DRY CLiANING 


You Can Have 
That Extra Tima 
for Holiday 
Baking & Entertaining 
When You Leave 
the Shirt Laundry 
and Repairs to Us. 


Have Your Drapes 
Professionally 
Cleaned With No 
Extra Charge for 
the Decorator Fold. 


Knits Blocked 
A Repaired. 


Zippers A Repairs 
of All Kinds 
CLEANING FAIR 
CLEANERS 


151 E. State Street 


Phone 332-4463 


Open Daily 
8 a.m. to 5:30 p.m. 
Plenty of Free Parking 
at Side of Building 
For Your Convenience 
Use Our 
Backdoor Entrance 


M i c r o w a v e 


C O O K IN G 
SA T U R D A Y 
ja*r 
D EM O N ST R A T IO N 
IN 
OUR 
STORE 
You can do 
something about 
the energy crisis! 


Miscellaneous 


EASY 
CUCUMBER PICKLES 
Helen E.Morgen 
1378 Cleveland Street, 
Salem, Ohio 
4 quarts cucumbers peeled and 
sliced (16-18 medium size-do 
not slice too thin), 
4 onions, sliced, 
4 red peppers cut in strips 
(Green peppers can be used), 
3 cups vinegar, 
4 cups white sugar, 
3 teaspoons salt, 
4 
teaspoons 
white 
mustard 
seed, 
2 teaspoons tumeric, 
1 teaspoon dry mustard. 
Place all ingredients in large 
container ana bring to a good 
hot boil, can in sterile jars. 


Honorable 
Mention 


RICOTTA GNOCCHI 
AND M EAT SAUCE 
M rs. Je a n C hristani 
511 W alnut S treet 
L eetonia. Ohio 
M EA TSA U CE 
2 pounds ground beef 
1 12-ounce can tom ato paste 
1 16-ounce can tom ato puree 
2 large ripe tom atoes, peeled 
1 clove garlic 
1 sm all onion 
1 teaspoons Italian seasonings 
1 tablespoon g rated p arm esan 
cheese 
In a large sau ce pan, brown the 
ground beef. D rain off fat. then 
add the tom ato p aste, puree, 
peeled tom atoes and 2 '- cups 
w ater. B ring to a boil then add 
g a rlic , c ru s h e d an d onion, 
chopped, seasoning, cheese and 
sa lt a n d 
p e p p e r 
to 
ta s te . 
S im m er about 2 hours, stirrin g 
occasionally. 
RICOTTA GNOCCHI 
6 cups all-purpose flour 
3 teaspoons sa lt 
2 eggs 
2 pounds rico tta cheese 
In a larg e bowl, m ix flour and 
salt. Add egg s an d ricotta and 
m ix well to m ak e a soft, elastic 
dough 
T u rn 
dough 
onto 
a 
lightly 
floured 
su rface 
and 
knead for abo u t 10 m inutes If 
dough is too sticky, add a little 
flour a t a tim e until sm ooth. If 
it’s too d ry , ad d a little w ater 
until it’s sm ooth. 
B reak off sm all piece of dough 
and use palm of hand to roll 
pieces to pencil thickness Cut 
into pieces about :14 inch long 
P re ss each piece lightly with a 
floured fork 
In a large pan, bring about 8 
q u arts of salted w ater to a boil 
G radually 
add 
the Gnocchi. 
Boil rapidly uncovered about 8 
to 10 m inutes or until tender 
D rain 
by 
p o u rin g 
into 
a 
colander." Mix 
Gnocchi 
with 
tom ato m eat sau ce and g rated 
p arm esan cheese. 
Top with 
m ore 
sau ce 
and 
serve 
im ­ 
m ediately. About 8 to 10 s e r­ 
vings. 
___________________ 
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PICKLED EGGS 
Mrs. Ray McCartney 
3404 McCracken Rd., Salem 
Slowly blend 
2 cups white vinegar into 2 
tablespoons mild dry mustard, 
Add *2 cup water 
1 cup sugar 
1 tablespoon salt, 
1 tablespoon celery seed, 
1 tablespoon mustard seed, 
6 whole cloves. 
Simmer 
10 minutes. Cool. 
Pour over 12 hard boiled eggs 
and 
2 
onions, 
sliced. 
Refrigerate. Tangy and dif­ 
ferent. 


REFRIGERATOR 
SLICED CUCUMBERS 
Mrs. Edith Hussar 
357 W.Fifth St., Salem, Ohio 
3 12 
cu p s 
s lic e d 
u n p e e le d 
cucum bers, 
>v cup sliced onions, 


>2 cup sliced g reen peppers, 
2 teaspoons celery seed, 
1 cup su g ar 
U cup w ater, 


>4 cup vinegar. 
Mix all together. P u t in ja rs, 
cover ja rs, keep in refrig erato r. 


HOME 
IMPROVEMENT 
PLANAL0G 
SALE 
DAYS 
Many home Improvement Items 
available at 
Bargain 
Prices. 
Come In, browse around and 
pick up a FREE copy of our 
Home Improvement Plana log. 


Jfófowtáne 


PLUMBING 
COOLING-HEATING 
PRODUCTS 


DO-IT-YOURSELFERS 
WELCOME! 


HOME IMPROVEMENT CENTER 
Ellyson 


Plumbing & Heating 
411 W. State 
Salem, Ohio 
337-3124 


BRUCE R. HERRON, Inc. 
B 
BRI 
Bl 
B! 
Bl 
BRI 


A N a m e to 
Remember 


For All Your 
Insurance Needs 


A u to • H o m e » B u s in e ss 
• H o sp italiza tio n *Life 


1717 E. State St. 
Salem , Oh. 
P h o n e 337-34b/ 


Int. 


Ini'. 
Ini;. 
Inc. 
rincj 
BRUCE R. HERRON, Incj 


MICRO W A VEFO VEN 


made only by Am ana* 


SAVE 50-75% OF THE ELECTRICITY YOU USE IN COOKING 
ALL THE HEAT GOES INTO THE FOOD— NONE IS WASTED! 


The Am ano Radarange Microwave Oven is the most efficient energy-saving 


way to cook! 
The m ost 
efficient, energy saving way to cook! 
Now you can sear, brown, 
fry, grill and saute in the 


t4jn an a'/~ < íada za 


Does a 5-lb 
BaVed 
Bacon n eggs 
Hamburger 
Hoi dog in 
roast m 35 
potato in 
in 3 minutes 
in 1 minute 
20 seconds! 
minutes 
4 minutes 


Save 50% -75% of the electricity 
you use in cooking! 


Come in-it's Free! Watch 
Lynn Daskocil demonstrate 
the advantages of mixrowave 


cooking - taste the flavorful 
dishes she prepares. 


"Home of Brand Names" 


with this exclusive 


A m a n a . BROWNING SKILLET 


SEE IT DEMONSTRATED 
HERE TODAY! 


Next to 
Ponderoso 
Steak 
House 
GROVE 
Refrigeration 
REFRIGERATION 
350 E. State, Alliance, Ohio 


ShopMon. 
Thurs., Fri. 
till9p.m. 


821-1500 


Merl Mason 
55 Colonial Dr. 
Columbiana. Ohio 44408 
can mushroom soup 
can cream of chicken soup, 
to 14 pounds hamburg 
cup onions chopped 
cup celery chopped 
cup Minute rice (raw), 
Superior 


EATHEARTV-FOR LESS 
SHOP KOWALSKI BRANDS______ 


— Old Fashioned Flavor, Made Fresh Daily 


Quick Dinners, Fast and Easy 
• Kielbassi • Country Sausage 
• Med. Italian • Smoked Sausage 
• Baby Links 


(Our products are made off ffresh pork butts) 


Kowalski Kielbassi Co. 
1371W. State Street, Salem 
Behind Thais*' Narsary and 
Lippiatt Floor on Routa 421 179 
Opaa Mon. thru Fri. 9-5, Sat. 9-1 p.m. 
332-9514 
Q)dniel 6. Smith 
JEWELER 
340 E. State, Salem 
Phone 332-9916 
Certified Gemologist American Gem Society 
ACCREDITED GEM LABORATORY 
Open Daily 9a.m. Til 5p.m.; Mon. & Fri. Eves, 'til 9 
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Mrs. Edith Hussar 
ZUCCHINI IN DILL 
CREAM SAUCE 
Mrs. Edith Hussar 
357 West Fifth St.. Salem. O. 
2*4 pounds unpared zucchini, 
cut in strips (7) cups. 
v4 cup finely chopped onion, 
4 cup water, 
1 teaspoon salt, 
1 teaspoon instant chicken 
bouillon granules, 
4 teaspoon dried dillweed, 
2 
tablespoons 
butter 
or 
margarine, melted, 
2 teaspoons sugar. 
1 teaspoon lemon juice, 
2 tablespoons all purpose flour, 
4 cup dairy sour cream 
In saucepan, combine zuc­ 
chini. 
onion, 
w ater, 
salt, 
bouillon 
granules, 
and 
dillweed; bring to boiling 
Reduce heat; simmef, covered, 
5 minutes or until zucchini is 
just tender Do not drain Add 
butter or margarine, sugar, 
lemon juice 
Remove from 
heat 
Blend flour into sour 
cream. Stir about half the hot 
cooking liquid into the sour 
cream, return all to saucepan 
Cook and stir till thickened and 
bubbly. Makes 6 servings 
AMERICAN CHOP SUEY 


4 cup coy sauce 
Brown meat, onions and 
celery. Mix soups, raw minute 
rice and soy sauce and add to 
meat mixtures. No water 
needed. Bake at 350 for one 
hour. 
COTTAGE CHEESE 
PATTIES 
Mrs. Donald Tanner 
74 North St. 
Lisbon. Ohio 44432 
1 pint dry cottage cheese (if 
curds are large, beat or blend 
until smooth). 
2 eggs. 
2 tablespoons chopped onions, 
2 tablespoons chopped parsley 
(can use dried), 
' 4 cup parmesan cheese. 
Mix all above together and let 
stand 
30 
m inutes 
in 
refrigerator. Make into patties 
and dip in fine bread crumbs 
Fry in deep fat until lightly 
brown. 
GREEN TOMATO 
MINCE MEAT 
Mrs. Evalyn Hagan 
32494 Rt. 30-E 
Hanoverton, Ohio 44423 
1 peck green tomatoes (grind 
and drain), 
2 quarts chopped apples, 
4 pound suet (ground fine), 
2 pounds small raisins, 
1 pound dried currants, 
3 pounds brown sugar, 
2 teaspoons cinnamon. 
1 teaspoon nutmeg, 
1 teaspoon cloves, or allspice, 
1 cup strong vinegar and 4 cup 
water, 
1 small glass apple cider (or 
jelly >, 
Grind 
tom atoes, 
rem ove 


some seeds, sprinkle 1 teaspoon 
salt on, let stand. 
Chop apples, drain tomatoes, 
add 
sugar, 
spices, 
cider 
vinegar and suet. Fill cans not 
too full. Cold Pack 30 minutes. 
Makes 7 quarts, 1 pint. 


QUICK CORN PUDDING 
Merl Mason 
55 Colonial Dr. 
Columbiana. 0.44408 
Combine one (1 pound 1 oz.) 
can cream style com, and one 
(104 oz.) can cream of chicken 
soup; (or cream of celery) Stir 
into 3 well beaten eggs, add 1 
tablespoon instant minced 
onion and dash pepper. Pour 
into 14 quart casserole Place 
in a pan with one inch of water 
in it. Bake at 325 about 1 hour 
and 15 minutes, or until knife 
comes out clean. Serves 6. 
STUFFED 
CABBAGE ROLLS 
Merl Mason 
55 Colonial Dr. 
Columbiana 0.44408 
12 large cabbage leaves, 
iv4 pound ground beef, 
2 teaspoons salt, 
1 cup cooked rice, 
1 egg. 
4 teaspoon thyme, 
2 (8oz.) cans tomato sauce with 
onions, 
1 tablespoon brown sugar, 
1 tablespoon vinegar, 
>4 cup water. 
Cover cabbage leaves with 
boiling water, let stand for five 
minutes: drain. Combine next 
five ingredients, place equal 
portions in center of leaves. 
Roll up, fasten with toothpicks. 
Combine rest of ingredients. 


pour 
over cabbage 
rolls. 
Simmer covered for one hour, 
basting occasionally. Serves 6. 


EASY LIVER PATE 
Mrs. Robert (Gloria) Arnold 
10580 Pine Lake Road 
Salem. Ohio 
8 ounces liverwurst, 
2 tablespoons soft butter or 
margarine, 
V4 teaspoon Worcestershire 
sauce, 
1 tablespoon very thinly sliced 
green onions, 
2 tablespoons crumbled bacon 
1 (3-ounce) package cream 
cheese, softened. 
Mash liverwurst. Blend in next 
four ingredients. Turn out onto 
wax paper. Form into (5x3- 
inch) rectangle. Chill half hour. 
Spreak top and sides with 
cream cheese Chill half hour 
longer. Serve with snack 
crackers 
Makes about 12- 
ounces pate. 


HOT CROSS BUNS 
Mabel Yates 
308 Ridge St. 
Leetonia. Ohio 44431 
4 cup milk, 
4 cup sugar, 
1 teaspoon salt, 
4 cup corn oil, 
3 beaten eggs, 
34 cups flour, 
4 teaspoon cinnamon, 
V4 teaspoon allspice, 
4 cup raisins, 
4 cup mixed candied fruit, cut 
fine. 
,4. 
Then add 1 pack dry yeast with 
V4 cup lukewarm water. 
Now 
mix 
all 
ingredients 
together 
Let rise in warm 
place. Stir down and rise 10 
more minutes. Roll on floured 
board. Put in greased pan and 
cut in squares with knife. Let 
rise till double in bulk 
Use 
oblong pan. 350 degrees about 
18 to 20 minutes. 


There's Stfll 
More... 
Our Cookbook this year is 
again one of the biggest ever 
— and so is your response 
Due to the overwhelming 
response, we are sorry to say 
we could not accommodate 
all the recipes in the Cook 
book Edition. But we won’t 
let you down. 
We intent to publish all the 
recipes in the regular section 
of the News in the days to 
follow We know how popular 
the Cookbook is. and we 
know you are very interested 
in all the recipes. 
We want to take this time 
to thank everyone who 
submitted an entry — our 
Cookbook is your Cookbook, 
and our success is your sue 
cess. 


Sale Dates: September 26 thru October 30, 1976 


ONEIDA'S HEIRLOOM* STAINLESS 


PLACE SETTING 


a ll« ]? 
G « M d n e ss 
you 
. 


SET OF 2 NAPKIN RINGS 


A va ila b le in all p a tte rn s 


S9.95 
□ONEIDA 
rh* t«4*r> •. libe 
»ih«r*mnhs mark .4 tu e tk rv e 


MATCHING COMPLETER SETS 
(Gift Boxed) 


4-PC. HOSTESS SET 
Gravy Ladle, Cold Meat 
Fork, Casserole Spoon, 
Pcd. Tablespoon 


S19 M (Reg. $30.00) 


4-PC. SERVING SET 
Butter Knife, Sugar 
Spoon,and 2 
Tablespoons. 
S1S.M (Reg. $23.00) 


5-Pc. Place Setting 


(Reg. $22.00) 


Contains: Teaspoon, Place 
Spoon, Place Knife, Place 
Fork, Salad Fork. 


